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COOK  BOOK 


The  Magic 

of  the 
^Tandora" 

McCLARY'S 
''PANDORA"  is  a 
friendly  Range. 
Stands  right  up  in 
your  kitchen,  ready 
every  day  to  do  its 
share  of  work. 
Sturdy,  strong,  rigid 
in  every  small  de- 
tail, McCLARY'S 
"PANDORA"  is 
the  same  Magical 
Range  it  always 
was.  It  gains  your 
complete  respect  the  longer  you  have  it,  because  it  is  made 
to  undergo  the  severest  conditions. 

M^daiySj  "PANDORA"  RANGE 

is  a  cast-iron  Range,  with  delicate  carvings  on  its  cast-iron 
surfaces  and  attractive  markings  on  the  nickeled  trimmings. 
Its  wide,  capacious  firebox  is  the  proved  friend  of  the 
economical  housewife,  for  it  has  the  ability  to  hold  a  small 
fire  a  long  time  or  create  a  great  heat  for  heavy  baking 
requirements. 

Its  oven  is  large  and  square  and  well  ventilated.  It  is 
well  served  with  heat  from  wide,  wisely  directed  flues.  All 
sides  of  this  wonderful  oven  are  evenly  warmed  and  the 
degree  of  heat  easily  controlled.    It  is  a  master  baker. 

McCLARY'S  "PANDORA"  RANGE  is  deservedly 
popular  amongst  users.  The  buyer  of  fifteen  or  twenty 
years  ago  still  using  her  Pandora  Range  daily  is  the  best 
recommendation  we  can  offer. 

McCLARY'S  Dealers  everywhere  can  give  you  all 
necessary  information. 
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WEIGHTS  AND  MEASURES. 


\i  pound  of  Bread  Crumbs        1  Breakfast  Cup. 

M  pound  of  Flour   1  Tea  Cup. 

1  pound  of  Sugar,  Rice,  Etc..  3  Small  Tea  Cups. 

2  ounces  of  Butter   1  Tablespoon. 

1  ounce  Dry   1  Small  Tablespoon. 

LIQUIDS. 

4     Saltspoonfuls  measure  1  Teaspoonful. 

2  Teaspoonfuls  measure   1  Dessertspoonful. 

4     Teaspoonfuls  measure   1  Tablespoonful. 

1  Small  Teacupful  measure.  ..  1  Gill. 

2  Small  Breakfastcupfuls         1  Pint. 

4     Tablespoonfuls  measure        1  Wineglassful. 

12   Tablespoonfuls  measure        1  Teacupful. 

Y2  Pint  measures   1  Tumblerful. 

1  Pint  of  Sugar  measures         1  Pound. 

2  Large  Cups  of  Butter   1  Pound. 

TIMES  FOR  ROASTING. 

Goose   13^2  Hours. 

Turkey   2  Hours. 

Duck  :  ^  Hour. 

Fowl   M  to  %  Hour. 


Quarter  of  an  hour  to  every  pound  of  meat  and  a  quarter  of 
an  hour  over. 

Veal,  Pork  and  Lamb  requires  twenty  minutes  and  twenty 
minutes  over. 
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Use  Strong's  Pure  Baking  Powder. 


SOUPS 


TOMATO  SOUP.— Half  bushel  tomatoes,  seven  large 
onions,  fourteen  stalks  celery,  fourteen  sprigs  parsley,  twenty- 
one  bay  leaves,  twenty-one  cloves,  half  cup  white  sugar,  one  and 
a  half  teaspoons  pepper,  quarter  teaspoon  red  pepper,  twelve 
even  teaspoons  salt.  Boil  two  hours  and  strain  then  add  two 
cups  flour  blended  with  some  of  the  tomato  liquid  and  half 
pound  butter,  boil  few  minutes,  bottle  hot. 

RICE  TOMATO  SOUP.— One  quart  beef  stock,  one  quart 
strained  tomatoes.  Parboil  quarter  cup  rice,  add  to  broth. 
Boil  until  rice  is  tender,  season  pepper,  salt  and  serve  hot. 

Mrs.  A.  T.  Wiley. 

CELERY  SOUP. — Boil  the  rough  pieces  of 'celery  in  one 
quart  of  water  until  tender,  add  one  onion,  salt,  pepper  and 
butter  and  flour.  One  spoon  each,  add  one  pint  milk,  strain 
through  collander.  Mrs.  A.  T.  Wiley. 

BEEF  AND  SAGO  SOUP.— Two  pounds  lean  beef,  Gem- 
Chopped  (Cutter  No.  4),  two  quarts  of  water,  one-half  cup 
sago,  soaked  soft  in  a  little  water,  yolks  of  three  eggs,  salt  to 
taste;  stew  the  beef  till  it  falls  to  pieces,  strain,  salt  the  liquid 
and  stir  in  the  sago;  simmer  gently  one  hour,  stirring  often; 
add  the  beaten  yolks,  boil  up  once  and  serve. 

VICTORIA  SOUP. — One  pound  knuckle  of  veal,  one  onion, 
one  blade  of  mace,  half  pound  pearl  barley,  one  carrot,  one 
quart  of  milk. 

Gem-Chop  the  veal  with  the  onion  and  carrot,  put  in  kettle 
with  one  quart  of  water  or  enough  to  cover,  and  skim  and  let 
simmer  for  one  hour;  when  nearly  done  add  the  barley,  pre- 
viously soaked  in  a  little  water.  Boil  gently  one  and  a  half 
hours  after  the  barley  has  been  put  in,  adding  water  now  and 
then  as  it  simmers  down;  lastly,  add  one  cjuart  of  milk,  boil  up 
once  and  serve.  Other  spices  may  be  used.  Thicken  a  little 
with  two  tablespoonfuls  of  flour,  if  liked. 

TOMATO  SOUP.— Half  bushel  tomatoes,  seven  large 
onions,  fourteen  bay  leaves,  twenty-one  clo\es,  fourteen  stocks 
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celery,  fourteen  sprigs  parsley,  eight  even  teaspoons  salt,  one 
and  a  half  teaspoons  pepper,  one  quarter  teaspoon  red  pepper, 
half  cup  white  sugar.  Boil  two  hours,  strain  then  add  half 
pound  butter,  two  cups  flour  smoothed  with  liquid  of  tomato, 
boil  a  few  minutes,  and  bottle  while  hot.  When  making  soup 
put  half  teavSpoon  soda  to  tomatoes  and  pour  tcmatoes  into  the 
milk.  Mrs.  Rutherford. 


CREAM  OF  POTATO  SOUP.— Two  or  three  potatoes, 
two  cups  milk,  one  cup  water,  two  tablespoons  butter,  two 
small  slices  onion,  two  tablespoons  flour,  1  small  piece  bay  leaf, 
salt  and  pepper  to  taste.  Cook  potatoes  and  onion  in  boiling 
water  until  tender,  put  through  sieve  and  add  cold  water.  Melt 
butter  in  sauce  pan  and  stir  in  flour,  add  milk  and  stir  until  it 
thickens,  add  salt  and  pepper  and  stir  in  potatoes  and  bring 
to  boiling  point.  Mrs.  J.  E.  Stevenson. 

PEA  SOUP. — Half  pound  pickled  pork,  two  cups  dried 
peas,  previously  soaked  over  night  in  cold  water,  one  stalk 
celery,  half  onion,  three  quarts  water.  Boil  pork  one  hour, 
Ijeforc  adding  peas,  then  boil  one  hour  longer  before  adding 
other  ingredients.  Mrs.  J.  E.  Stevenson. 

CREAM  OF  CELERY  SOUP.— Six  stalks  of  celery,  one 
slice  onion,  one  cup  water,  one  cup  hot  milk,  speck  of  cayenne 
pepper,  salt,  half  teaspoon  butter,  half  teaspoon  flour.  Boil, 
mash,  and  strain  first  three  ingredients,  and  add  the  hot  milk 
or  cream,  melt  butter,  add  flour  and  pour  on  gradually  the 
hot  soup  stock,  season  and  cook  thoroughly.  Enough  for  three 
servings.  Mrs.  Earl  Gray. 

TOMATO  SOUP.— A  large  basket  of  tomatoes  (ripe), 
three  or  four  onions.  Boil  these  together,  then  add  the  follow- 
ing mixture,  one  cup  granulated  sugar,  three-quarters  of  a  cup 
of  butter,  half  cup  flour.  Mix  to  a  paste  and  add  salt  and 
pepper  to  taste.    Boil  one  hour  and  seal. 

Miss  Whitfield. 

CREAM  OV  ASPARAGl^S  SOUP.— Clean  a  bundle  of 
asparagus,  cut  off  tips  and  boil  in  salted  water  until  soft,  boil 
the  stocks  twenty  minutes  in  a  (piart  of  good  stock,  put  two 
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ounces  of  butter  in  a  stew  pan  with  1  wo  ounces  Hour,  mix  smoothly 
and  pour  in  the  hot  stock  havini;  pre\  iously  pulped  the  asparagus 
through  a  sieve,  add  one  |)in{  milk,  boil  and  skim,  put  the  tips 
in  a  tureen  with  a  gill  ol  cream,  pour  in  the  boiling  soup,  season 
with  salt  and  pepper  lo  taste  and  serve. 

Mrs.  J.  E.  Stevenson. 


FISH 


SUPREME  OF  HALIBUT.— One  pound  halibut,  four 
eggs,  one  pint  cream,  one  teaspoonful  salt.  Remove  skin  and 
bone  from  about  a  pound  of  halibut,  then  Gem-Chop  the  fish 
twice.  Use  Cutter  No.  1.  There  should  be  one  cup,  or  half  a 
pound  of  the  Gem-Chopped  fish.  Add  a  teas])oonful  of  salt  and 
a  dash  of  white  pepper  or  paprika,  then,  one  at  a  time,  beat  in 
four  eggs,  beating  the  mixture  smooth  betw^een  each  addition, 
then  beat  in  gradually  one  pint  of  cream.  Turn  the  mixture 
into  buttered  timbale-molds,  individual  size,  or  one  large  mold 
holding  three  pints,  set  on  a  fold  of  paper  in  a  dish  of  hot  water 
and  cook  in  the  oven  until  the  centre  is  firm.  It  will  take 
fifteen  or  twenty  minutes  to  cook  in  the  small  molds,  an  hour 
or  more  in  the  large  mold.    Serve  with  any  fish  sauce. 

DEVILED  LOBSTER.— One  lobster,  two  tablcspoonfuls 
vinegar,  one  tablespoonful  butter.  Extract  the  meat  from  a 
boiled  lobster.  Gem  Chop  fine,  season  high  with  ground  mustard, 
salt  and  j^epper,  stir  well  until  mixed,  put  il  into  a  ]X)rcelain 
saucepan,  cover  with  just  enough  water  to  keep  it  from  burn- 
ing, let  it  boil  up  once,  then  stir  in  two  tablcspoonfuls  of  vinegar 
and  a  tablespoonful  of  butter;   let  it  boil  up  again  and  serve. 

SALMON  LOAF. — One  can  salmon.  Cracker  crumbs,  two 
tablcspoonfuls  butter,  two  and  a  half  tablcspoonfuls  Hour,  one 
and  a  half  pints  milk.  One  can  salmon  CjCm-Chopped  fine; 
grease  a  baking  dish,  put  in  a  thin  layer  of  Gem-Chopped  crac- 
kers, then  a  layer  of  the  salmon,  then  a  layer  of  the  dressing 
and  so  on  until  you  have  two  layers  of  each,  with  a  dressing  on 
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A  Good  Rule  For  Every  Recipe 


More  than  2,000  London  families  cook  all  their  meals  on  electric  ranges, 
not  alone  because  hydro  costs  only  a  third  as  much  as  gas,  and  is  far  cheaper 
than  those  old  fashioned  work-makers  like  oil,  coal  or  wood. 

Hundreds,  who  are  not  so  much  concerned  about  dollar  savings,  insist 
upon  electric  cookery  for  its  universally  acknowledged  superiority. 

Instantly,  at  the  touch  of  the  button  you  have  Quick  Heat  for  frying  or 
boiling,  or  a  perfectly  Controlled  temperature  for  every  top-burner  or  oven 
operation.  No  fuel  to  lug  in;  no  ashes  to  lug  out.  No  matches.  No  dust. 
No  fumes  to  tarnish  silver.     The  stove  itself  wipes  clean  with  a  cloth. 

Make  your  choice  at  the  Hydro  Shop.     All  models  sold  on 

CONVENIENT  TERM^. 

THE  HYDRO  SHOP 

All  Electrical  Devices  "Serviced" 
Dundas  and  Wellington  Streets    -    Phone  7000 
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top;  then  take. a  cup  of  fine  Gem-Chopped  crackers  and  sprinkle 
over  top.    Salt  to  taste;  bake  one  and  one-half  hours. 

Dressing. 

Melt  two  good  tablespoonfuls  butter,  stir  into  it  two  and 
one-half  tablespoonfuls  of  flour,  then  add  one  and  one-half 
pints  of  milk,  boil  until  thick. 

FISH  CROQUETTES.— Take  cold  fish  of  any  kind, 
separate  from  the  bone,  Gem-Chop  fine,  add  a  little  seasoning, 
an  egg,  a  very  little  milk  and  a  teaspoonful  of  flour;  brush 
with  egg,  roll  with  bread  crumbs  and  fry  brown  in  hot  lard. 

SALMON  SALAD. — One  small  can  salmon,  one  onion, 
one  cup  chopped  cabbage,  four  stalks  celery,  cut  fine.  Spread 
salmon  with  fork,  add  salad  dressing  and  serve  cold,  chicken 
maybe  used  in  place  of  salmon.  Mrs.  A.  T.  Wiley. 

SALMON  JELLY.— Soften  one  tablespoon  of  Knox  Gela- 
tine in  two  tablespoons  of  cold  water,  add  one  cup  of  boiling 
water,  one  tablespoon  of  lemon  juice,  half  teaspoon  of  salt, 
one-eighth  teaspoon  of  paprika.  Steam  in  a  bowl  and  set  in 
ice  water,  stir  until  it  begins  to  thicken  then  add  one  cup  of 
drained  flaked  salmon,  half  cup  of  diced  celery,  two  tablespoons 
of  canned  peas,  one  tablespoon  of  chutney  sauce,  put  in  small 
moulds  or  one  large  one  and  serve  on  lettuce  leaves. 

Mrs.  Jack  Murray. 

BAKED  HERRINGS.— Clean  about  six  herring  and  re- 
move back  bones,  spread  the  insides  with  butter,  season  with 
salt  and  pepper  and  roll  each  fish  up  as  tightly  as  possible. 
Place  in  bake  dish  close  together,  sprinkle  some  flour  over, 
some  pepper  and  salt  and  lay  a  few  pieces  of  butter  over  the 
fish.  Half  fill  the  dish  with  water  and  bake  until  fish  are  soft. 
This  is  an  appetizing  dish  for  supper  and  is  excellent  cold. 

Mrs.  Robert  Kicser, 

London,  England. 

BAKED  FISH. — Procure  a  fish  three  or  four  pounds,  sea- 
son with  one  heaping  tablespoon  of  salt,  one  teaspoon  pepper, 
rub  the  seasoning  well  in  and  outside  the  fish,  place  the  fish  with 
two  slices  of  oinon  on  a  large  dish,  sprinkle  over  the  juice  of 
one  large  lemon,  cover  and  set  aside  for  one  hour.    Then  lay 
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the  fish  in  a  baking  pan  with  four  thin  slices  of  pickled  pork 
under  it  and  three  slices  of  pork  on  top.  Pour  one  tablespoon 
of  melted  butter  over  it  and  bake  for  forty-five  minutes.  Serve 
in  a  hot  dish  garnished  with  lemons,  cut  into  quarters,  and 
parsley.  It  can  be  baked  without  the  onion  or  lemon  but  these 
improve  the  flavor.  If  salt  pork  is  not  at  hand,  grease  the 
pan  thoroughly  with  lard  and  lay  a  sheet  of  clean  brown  paper, 
cut  to  the  size  of  the  pan  without  breaking  it.  Baked  in  this 
way  it  can  easily  be  taken  from  the  pan  without  breaking  it  at 
all  and  the  trouble  of  cleaning  the  pan  afterward  which  is  not 
little  when  the  baking  is  done  in  the  usual  manner  is  entirely 
avoided.  Mrs.  J.  E.  Stevenson. 

CREAMED  SALMON.— Take  one  can  salmon,  remove 
skin,  bones  and  oil,  break  into  flakes,  melt  one  tablespoon  of 
butter  in  a  saucepan  with  two  tablespoons  flour,  add  gradually 
two  cups  of  milk,  and  season  with  salt,  pepper,  a  dash  of  mace, 
finely  minced  parsley,  add  the  salmon  and  cook  twenty  minutes, 
stirring  all  the  time.    Serve  immediately  on  squares  of  toavSt. 

Mrs.  Alfred  Morphy. 

HADDOCK  FLAKED.— Boil  a  fresh  haddock  until  you 
can  lift  the  flesh  from  the  bones,  and  let  it  fall  into  flakes,  sea- 
son with  pepper  and  salt  and  sprinkle  a  little  lemon  juice  over 
it.  Have  ready  a  cup  of  white  sauce,  toss  the  fish  and  sauce 
together,  arrange  in  dish  that  can  be  sent  to  the  table,  put 
bread  crumbs  on  top  and  bake  in  hot  oven  about  fifteen  minutes. 

Mrs.  W.  A.  W. 

HADDOCK— (Poor  Man's  Style).— Bone  the  fish  and 
cut  to  individual  portions,  boil  same  in  water  with  a  little  vine- 
gar and  salt.  Serve  with  sliced  onions  fried  in  fat,  shake  a 
little  vinegar  over  this  and  pour  brown  butter  over  all.  With 
boiled  potatoes  on  the  side.  Mrs.  W.  A.  W. 

BAKED  WHITE  FISH.— Clean,  stufl'  and  skewer  in  shape 
of  an  S.  Brush  over  with  dripping  and  bake  in  a  hot  oven 
until  done,  basting  frequently.  The  time  varies  according  to 
size  of  fish,  usually  from  thirty  to  forty  minutes.  Serve  with 
any  good  fish  sauce,  drawn  butter,  hollandaise  or  lemon,  or 
standard  white  sauce: — Two  level  tablespoons  flour,  two  level 
tablespoons  butter,  one  cup  milk,  half  level  teaspoon  salt,  eighth 
\vvv]  teaspoon  pepper.  Mrs.  W.  A.  W. 
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CROQUETTES  OF  CHICKEN.— Any  piece  of  cold 
chicken,  a  little  ham,  six  tinned  mushrooms,  a  little  chopped 
parsley,  some  thick  white  sauce,  two  yolks  of  eggs,  salt  and 
pepper,  one  egg.  Chop  the  chicken,  ham  and  mushrooms 
finely,  mix  with  parsley.  Boil  the  sauce  five  minutes,  cool  and 
add  yolks  of  eggs.  Return  to  stove  but  do  not  boil.  Add  meat 
and  seasoning  and  mix  well  together.  Turn  on  a  plate  when 
cold  and  mold  into  balls.  Egg  and  crumb  each  and  fry  in 
boiling  fat  for  five  minutes. 

Mildred  Cunningham. 

BAKED  HOT  POT. — This  is  an  economical  method  of 
using  up  cold  meat.  Cover  the  bottom  of  a  greased  bake  dish 
with  sliced  onions,  next  put  a  layer  of  sliced  cold  meat,  then  a 
layer  of  raw  sliced  potatoes.  Repeat  this  three  layers  iintil 
dish  is  nearly  full,  sprinkle  some  flour,  pepper  and  salt  over  and 
add  enough  water  or  soup  stock  to  barely  cover  the  last  la\  er. 
Bake  in  moderate  oven  until  potatoes  are  cooked. 

Mrs.  Clifford  Rose. 

ECONOMICAL  DISH.-One  pound  chopped  steak,  one 
pint  milk,  one  pojnd  macaroni,  butter.  Bi  tter  c'ish,  add  laver 
of  macaroni,  la-- er  of  meat  until  dish  is  filed,  then  add  salt, 
p2pper,  butter  to  each  layer  then  cover  with  milk,  bake  cue 
ho  ir.  Mrs.  Hodgins. 

SPANISH  STEAK.— Use  steak  about  one  inch  thick,  have 
both  si  les  p  t  in  co'  ered  baking  cish  with  four  or  more  Spanish 
onions  sliceiand  fried,  then  dish  of  red  peppers,  pour  tomatoes 
over  all  and  bake  in  quick  oven  fifteen  minutes  and  then  slowly 
for  one  and  three-quarter  hours.  Mrs.  N.  J.  Hart. 

CHOPPED  SUEY. — One  pound  round  steak  cut  in  small 
pieces,  two  bunches  celery,  one  onion,  one  can  mushrooms, 
half  cup  uncooked  rice,  three  cups  water.  Cut  steak  in  small 
pieces  and  brown  in  pan  with  butter,  add  chopped  celery,  add 
onion,  water,  and  rice  cook  one  hour,  then  add  mushrooms, 
season  salt  and  pepper.  Mrs.  N.  J.  Hart. 
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GET  A 

TEPCO  TABLE  TOP 

for  Your  Kitchen  Table  from 
J.  FERGUSON'S  SONS 

These  Porce- 
lain Enamel 
Table  Tops 
are  made 
from  3^  steel, 
has  5  coats  of 
white  enamel 
baked  on  to  a 
high  degree. 
Pure  white, 
san  itary, 
clean  and 
convenient. 
Just  slip  on 
over  your 
present  wood 
top. 

Made  in  9 
sizes,  16x20 
up  to  27  X  56. 

Sizes  we 
carry  in  stock 
are  27  x  48 
and  26  x  ^1% 

Sold  at  a  Reasonable  Price  as  before   the  War. 

JOHN  FERGUSON^S  SONS 

176-180  King  Street 
Same  Old  Stand  for  SO  years 
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MEATS  ]  I 

BEEP^STEAK  PIE. — Cut  one  pound  of  beefsteak  into  thin 
strips  about  one  inch  wide.  Mix  one  ounce  flour,  quarter  tea- 
spoon pepper  and  one  teaspoon  salt  together.  13ip  each  piece 
of  meat  in  it,  then  roll  up  with  a  piece  of  fat  in  the  centre  of 
each.  Place  in  pie  dish.  Pour  over  half  pint  cold  w^ater.  Cover 
with  pastry.  Decorate  the  top  of  the  pie  with  pieces  of  pastry. 
Put  in  hot  oven  at  first,  until  pastry  is  well  risen.  Then  allow 
it  to  cook  very  slowly  for  about  two  hours. 

COLD  MEAT  IN  ASPIC— (Prepare  the  day  before).— 
Ingredients:  Two  cupfuls  of  cold  ground  meat,  one  small  onion, 
one  green  pepper,  one  cupful  of  meat  stock,  one  cupful  of  strained 
tomato  juice,  four  tablespoonfuls  of  gelatine,  salt  and  pepper 
to  taste. 

Method:  Soak  the  gelatine  in  the  cold  tomato  juice  until 
dissolved,  heat  the  stock  (if  none  is  on  hand  use  a  beef  cube 
and  cup  of  boiling  water),  add  stock  to  gelatine  and  stir  until 
clear;  use  cold  chicken,  veal  or  lean  boiled  beef.  Grind  the 
seeded  pepper  and  onion  with  the  meat  and  season  to  taste; 
place  the  meat  in  a  mold  that  has  been  dipped  in  cold  water, 
pour  on  the  liquid  and  set  in  cold  place  to  harden.  A  little 
vinegar  can  be  added  to  the  stock,  or  some  cloves  can  be  added, 
making  it  "spiced  beef  in  aspic." 

SHEPHERD'S  PljE.— Heat  left  over  beef  or  lamb  in  thick 
gravy,  put  in  a  deep  dish  cover  with  a  thick  layer  of  seasoned 
mashed  potatoes.    Bake  until  delicatelv  browned. 

E.  L.  M. 

CREAMED  FRESH  BEEF.— Chop  one  pound  of  round 
steak  or  good  beef.  As  for  hamburg  steak.  Put  in  a  very  hot 
pan,  turn  it  quickh/  till  it  is  well  seared.  Add  one  tablespoon  of 
l)utter  as  soon  as  it  is  melted,  stir  through  the  beef.  Stir  in 
one  tablespoon  flour.  When  well  browned,  add  one  cupful  of 
rich  milk,  boil  up  for  a  moment.    Season  and  serve  on  toast. 

Mrs.  C.  B.  King. 

MOULDED  SALMON.— One  can  salmon,  half  teaspoon 
salt,  one  and  a  half  tablespoons  sugar,  one  tablespoon  flour,  one 
teaspoon  mustard,  cayenne  pepper  a  pinch.  Yolks  of  two 
eggs  or  one  whole  egg.    Three-quarters  of  a  cup  of  hot  water, 
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quarter  cup  vinegar,  two  tablespoons  granulated  gelatine  dis- 
solved in  two  tablespoons  cold  water.  Flake  salmon,  mix  well 
with  the  above  sauce,  and  let  set  in  a  cool  place. 

Mrs.  C.  B.  King. 

SPICED  BEEF. — Thirteen  pounds  of  round  beef,  one  and 
a  half  ounces  salt  petre,  one  and  a  half  ounces  of  coarse  brown 
sugar,  half  ounce  of  ground  cloves,  half  grated  nutmeg,  quarter 
ounce  allspice  and  half  pound  of  salt.  Mode — Rub  the  sugar 
in  the  beef,  then  the  spices  and  lastly  the  salt,  turn  and  rub 
every  day  for  a  fortnight,  or  if  making  a  larger  round  do  this 
for  three  weeks.  Take  out,  wash  and  bind  up  with  tape  or  heavy 
twine,  put  in  a  pudding  cloth  that  has  been  wrung  out  of  hot 
water,  flour  well  and  steam  for  four  hours.  Stand  away  till 
cold  before  removing  from  the  cloth.  A.  E.  Williams. 

STEAMED  SALMON  LOAF.  One  can  salmon,  half  cup 
cracker  crumbs,  one  egg  well  beaten,  one  and  a  half  cups  milk, 
one  tablespoon  baking  powder,  salt.  Steam  for  one  hour  in 
round  dish  well  buttered. 

May  Hookway. 

TO  BREAD  MEATS.— Any  cutlets,  calf  liver  and  any 
meat  desired  to  be  breaded,  if  first  rolled  in  dry  flour,  then  egg 
and  milk,  then  bread  crumbs  will  retain  the  breading,  fry  in 
deep  fat.  Mrs.  A.  T.  Wiley. 

HAM  TOAST.— One  cup  cold  boiled  ham,  chopped  fine, 
one  egg,  half  cup  cream  or  milk,  salt  and  pepper,  scald  cream, 
add  egg,  stir  till  thick,  add  ham.    Serve  on  toast. 

SMOTHERED  CHICKEN.— Open  chicken  as  for  broiling, 
put  into  a  dripping  pan  with  little  water,  season  with  butter, 
pepper  and  salt,  cover  with  another  pan  and  cook  until  done. 
Take  off  cover  and  brown,  make  gravy  in  dripping  pan  of  milk 
and  browned  flour,  pour  over  chicken.  Mrs.  A.  T.  Wiley. 

BEEF  LOAF. — Three  pounds  chopped  lean  beef,  two  cups 
fine  bread  crumbs,  one  cup  milk,  salt  and  pepper,  two  eggs.  Put 
in  loaf  tin  and  baste  off  enough  to  sear  meat. 


Use  Strong's  Pure  Flavoring  Extracts. 


Use  Strong's  Pure  Baking  Powder. 


MEATS  13 

SAUSAGE  ROLLS. — Roll  out  rich  pie  paste,  lay  on  sausage 
meat,  fold  over  and  bake  golden  brown.  Mrs.  A.  T.  Wiley. 

CORN  FRITTERS. — One  cup  canned  corn,  one  cup  flour, 
one  teaspoon  baking  powder,  milk  enough  to  make  batter.  Drop 
in  spoonfuls  into  smoking  hot  deep  fat.  Serve  with  maple 
syrup.  Mrs.  Thos.  Rowe. 


BEEF  LOAF". — Two  and  a  half  pounds  beef  steak,  (pre- 
ferred), three  eggs,  three  biscuits,  butter  half  the  size  of  an  egg, 
pepper,  salt,  half  cup  milk.  Chop  the  meat  fine,  add  water 
when  put  in  oven.  Miss  Oke. 
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THE  SIGNRY 


PAINTED  AND  ELECTRIC 
OUTDOOR  ADVERTISING. 
:    COMMERCIAL  SIGNS  : 
SHOW  CARDS 

286  YORK  STREET,  LONDON 

PHONE  1845 


WINDSOR  BRANCH  215  SANDWICH  ST.,  W. 
PHONE  4893 
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CHICKEN  CROQUETTES.— Boil  fowl  till  tender,  mince 
fine;  add  half  a  pint  of  cream,  half  cup  of  butter,  salt  and  pepper 
to  taste.    Mold  in  oval  shapes  and  fry  like  fritters. 

FRIED  QUAIL. — Split  open  on  the  back  and  boil  until 
tender;  have  an  equal  quantity  of  butter  and  lard  hot  in  frying 
pan.  Put  in  the  birds  and  fry  to  a  nice  light  brown.  Lay  the 
quail  on  slices  of  toasted  bread  and  pour  over  them  gravy  from 
pan. 

VENISON  STEAK.— Sprinkle  the  steak  with  pepper  and 
salt,  roll  in  cracker  crumbs,  and  fry  in  butter  to  a  rich  brown. 
When  done,  remove  to  a  hot  platter  and  cover.  Dredge  a  heap- 
ing teaspoonful  of  flour  into  butter  in  the  pan,  stir  till  brown, 
add  a  small  teacup  of  boiling  water,  a  tablespoonful  of  currant 
jelly  dissolved  in  it*  stir  a  few  minutes,  then  pour  over  meat. 

PRESSED  CHICKEN.— Boil  chicken  until  tender:  bone 
and  pull  to  pieces  in  flakes;  season  with  butter,  salt,  pepper  and 
celery  salt;  then  pour  over  it  the  broth  in  which  it  was  boiled 
and  mix  well  together.    Press  tightly  in  mold. 

CHICKEN  CREAM.— Grate  the  breast  of  a  large 'chicken 
finely,  and  press  it  through  a  wire  sieve;  mix  in  small  quantity 
of  flour,  tablespoon  of  bread  crumbs,  and  white  of  an  egg  well 
beaten;  season  with  salt  and  pepper;  mix  all  together  with 
small  cup  of  thick  cream.  Butter  a  meld,  press  all  in,  and 
steam  for  two  hours.  Serve  with  thick  yellow  sauce  poured 
over  it,  and  garnish  with  rolls  of  bacon. 

DRESSING. — With  oysters  and  game  baked  in  oven  and 
put  on  toast,  cream  dressing  made  with  flour  and  milk. 


Use  Strong's  Pure  Flavoring*  Extracts. 


ASK^=INSIST— GET 


KELLOGG'S 
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—  BEWARE  — 

See  LONDON,  ONT.  is  written  on  face  of 
the  red,  white  and  green  package,  the  only, 
thin  crisp  flake  with  the  dehcious  and  lasting 
flavour. 

The  Original  and  Genuine 

—MADE  IN  LONDON— 

Battle  Creek  Toasted 
Corn  Flake  Co., Limited 
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FOR  GAME 


OYSTER  DRESSING.— Cut'  up  raw  oysters,  roll  in  egg, 
and  cracker  crumbs  and  pack  loosely  in  bird. 

OYSTER  SAUCE.— Take  two  tablespoonfuls  of  butter  and 
two  tablespoonfuls  of  flour,  blend  together,  and  add  one  cup  of 
milk.  Stir  constantly  till  cooked  and  add  chopped  oysters  five 
minutes  before  serving. 

BREAD  SAUCE. — Put  one  cup  of  milk  en  1  on^-quarter 
cup  of  stale  bread  crumbs  in  double  boiler,  with  small  onion; 
i-nto  onion  insert  three  to  six:  cloves.  Cook  till  milk  has  been  all 
absorbed.    Remove  onion,  beat  in  one  tablespoonful  of  butter. 

CURRANT  JELLY  SAUCE.— Two  tablespoonfuls  of  each 
butter  and  flour  blended,  and  cooked  till  butter  is  browned,  then 
add  currant  jelly  to  taste. 

CHESTNUT  DRESSLNC— Pare  English  chestnuts,  blanch  ; 
boil  till  soft  in  salted  water,  mash,  season  with  salt  and  pepper, 
and  butter,  and  mix  well  with  equal  quantities  of  bread  and 
cracker  crumbs,  which  have  been  previously  soaked  in  milk. 

RICE  TIMBALS. — Put  rice  in  sieve  and  wash  thoroughly; 
put  in  six  times  the  amount  of  boiling  water,  cook  till  soft,  then 
pack,  while  hot,  into  slightly  greased  dish — standing  dish  in  pan 
of  hot  water  in  oven  for  ten  minutes  or  till  set.  Turn  out  on 
game  platter. 
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Cream  Cabbage. — Cut  medium  fine  enough  cabbage  required, 
cover  with  boiling  water  and  salt,  boil  until  tender.  Pour  off 
water,  add  one  tablespoon  butter  to  cabbage,  shake  in  one  table- 
spoon flour;  stir  until  blended,  cover  with  milk.  Let  come  to 
boil,  add  salt  and  pepper.  Mrs.  H.  T.  Wiley. 

BUTTON  ONIONS. — Green  onions  about  size  of  a  walnut; 
all  excellent,  cooked  in  same  manner  as  creamed  cabbage. 

Mrs.  H.  T.  Wiley. 

NUT  ROAST. — Two  cups  chopped  walnuts,  two  cups 
boiled  rice,  two  crackers  crumbled,  two  eggs,  salt,  pepper  and 
onions  or  any  seasoning  desired.    Bake  in  loaf  cake. 

Mrs.  Walters. 

CARROT  CHOWDER.— Two  cupfuls  of  diced  carrots,  one 
cupful  of  diced  potatoes,  half  cupful  of  diced  onion,  quarter 
cupful  of  diced  raw  bacon,  two  tablespoonfuls  of  flour,  two 
cupfuls  of  milk  or  one  cupful  canned  milk,  two  teaspoonfuls  of 
salt,  a  little  pepper,  one  tablespoonful  of  fresh  or  dry  parsley  or 
celery  top.  Put  the  carrots  and  the  potatoes  on  in  three  cupfuls 
of  boiling  water,  and  boil  for  forty-five  minutes;  add  the  milk 
and  the  bacon  and  onion  which  have  been  fried  a  light  brown; 
mix  the  flour  with  a  little  cold  water  until  smooth;  add  to  milk, 
bacon  and  onion  in  frying  pan  and  boil  for  five  minutes;  add  the 
salt,  pepper  and  parsley;  dust  the  top  with  paprika. 

CREAMED  CARROTS.— Four  cupfuls  of  carrots  scraped 
and  cut,  two  tablespoonfuls  of  butter  or  bacon  drippings,  two 
tablespoonfuls  of  grated  onion,  two  tablespoonfuls  of  flour,  one 
cupful  of  cold  milk,  two  teaspoonfuls  of  salt,  one-eighth  teaspoon- 
ful  of  pepper,  two  tablespoonfuls  of  finely  chopped  parsley.  Put 
the  carrots  into  a  saucepan,  cover  with  boiling  water,  and  boil 
without  a  cover  for  forty-five  minutes,  or  until  tender;  the 
water  should  be  nearly  all  boiled  away.  Cover  with  sauce,  mix 
well,  and  sprinkle  with  parsley.  To  make  the  sauce:  Put  the 
butter  or  drippings  into  a  shallow  pan;  add  the  onion,  cook  for  a 
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few  minutes,  remove  from  the  fire;  add  the  flour,  stir  unti| 
smooth,  return  to  the  fire;  add  the  cold  milk,  slowly  stirring  al 
the  time  so  it  will  not  get  lumpy.  Add  the  salt,  pepper  and  half 
the  parsley. 

CARROT  MARMALADE  NO.  2.— Four  cupfuls  mashed 
boiled  carrots,  two  cupfuls  of  sugar,  one  teaspoonful  of  salt,  half 
cupful  of  orange  juice,  half  dozen  blanched  almonds.  The 
carrots  are  washed,  vscraped  and  boiled,  then  grated  or  put  through 
the  food  chopper;  add  sugar  and  one  cupful  of  water;  boil  for 
thirty  minutes;  add  the  orange  juice,  and  boil  for  fifteen  minutes. 
The  blanched  almonds  are  chopped  or  cut  into  thin  slices  and 
added  last.    Pour  into  glasses  and  cover  with  paraffin. 

BAKED  CARROT  HASH.— Four  cupfuls  of  carrots,  half 
cupful  of  cut  onion,  quarter  pound  of  thinly  cut  raw  bacon,  or 
diced  ham,  one  tablespoonful  of  salt,  a  pinch  of  pepper,  one 
tablespoonful  of  cut  parsley  or  celery  top.  Put  the  carrots, 
scraped  and  cut  into  small  pieces,  on  to  boil  in  boiling  water  to 
cover;  boil  for  forty-five  minutes;  drain;  then  put  the  bacon 
or  ham  fat  into  an  iron  pan  and  fry  a  light  brown.  Remove  the 
bacon;  add  the  finely  cut  onion,  and  cook  until  tender  but  not 
brown.  Add  the  carrot,  which  has  been  chopped  fine,  the  salt, 
pepper  and  parsley;  mix  well,  put  into  a  baking  dish  which  has 
been  brushed  with  dripping;  pour  over  half  cupful  of  the  carrot 
stock.  Put  into  a  hot  oven  and  bake  for  twenty-five  minutes. 
Serve  in  the  dish  in  which  it  is  baked. 

CARROT  SALAD.— Two  cupfuls  of  grated  carrots,  two 
cupfuls  of  shredded  lettuce,  a  quarter  cupful  of  grated  onion, 
a  half  cupful  of  chopped  celery  top,  one  cupful  of  French  dressing 
or  Mayonnaise,  one  tablespoonful  of  chopped  olives  or  capers, 
four  or  five  lettuce  leaves.  A  coarse  grater  should  be  used  and 
the  carrots  grated  on  the  downward  stroke  only.  Line  a  bowl 
with  lettuce  leaves  and  put  the  carrot  in  the  center,  with  the 
shredded  lettuce  around;  cover  with  French  dressing,  to  which 
the  onion  has  been  added;  sprinkle  with  celery,  and  garnish  with 
olives  cut  in  half,  or  use  capers.  If  mayonnaise  is  used  add  the 
onion  to  it.  This  makes  a  very  attractive  and  wholesome 
salad  and  the  above  recipe  is  enough  for  six  helpings. 
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(\M<k()'l^  MARMALADI^  NO.  1.  I'our  (uplUls  of  grated 
raw  carrots,  I  wo  (■ii|)ruls  of  sii[;ai',  loiii-  1  ahlcspooni ol  lemon 
juice,  one  teas|)ooii I nl  ol  salt.  Wash  and  scra])e  (he  carrots; 
^i;rateor  put  them  through  the  food  chopper.  Put  in  a  j)orcelain- 
lined  kettle  with  two  cuptuls  of  water,  and  boil  slowly  lor  lhirl\' 
minutes;  by  that  lime  the  water  will  ha\'e  boiled  away;  add  the 
sugar,  and  boil  or  simmer  sk)wly  lor  one  hour;  add  the  lemon 
juice  and  salt.  Stir  often.  i^our  into  sterilized  glasses  and 
(^over  with  j)arallin. 

;iR()WNh:i)  ONMONS.  — lught  medium-siz  d  onions,  two 
tablespoon fu!s  of  l)acon  (Irijjpings  or  olive  oil, two  tal  lespoonfuls 
of  Hour,  two  teasj)oonfids  of  salt,  one-eighth  teaspoonful  of  ])epper. 
I*are  eight  medium-sized  onions  under  \\'ater  and  put  them  on  to 
boil  with  enough  waiter  to  cover;  add  one  leaspooi^fid  ol  sail; 
])oil  for  fifteen  minutes;  drain.  i\it  the  two  tablesjoooni uls  of 
bacon  (h'ippings  into  a  shallow  pan,  la)'  the  onions  on  e\-enly,  and 
dust  with  salt,  pepper  and  flour;  add  half  cupful  of  water;  put 
into  a  moderate  oven  tor  t\vcnty-fi\'e  minutes.  Then  careftilh' 
turn  the  onions,  and  bake  for  fdteen  minutes  longer;  j)ut  on  a 
hot  platter;  add  half  a  cupful  of  water  to  the  |}an,  and  let  it 
boil  for  a  few  minutes  to  make  a  little  gravy,  and  pour  the  gra\>' 
oxer  the  onions,    (iarnish  with  sprigs  of  parsley  or  celery  tops, 

ESCALLOPED  ONIONS.— Four  cupfuls  of  onions  peeled 
and  sliced,  one  cupful  of  cream  sauce  flavored  with  half  a  tea- 
spoonful  of  nutmeg,  half  cupful  of  fresh  breadcrumbs,  one 
rounded  tablespoonful  of  cho]:)ped  ])arsley  or  celery,  one  teasj^oon- 
ful  of  salt.  Wash  and  pare  the  onions,  and  cut  them  crosswise 
a  quarter  of  an  inch  thick;  put  on  with  boiling  water  to  cover, 
and  boil  for  forty  minutes  (the  time  depends  on  the  kind  of 
onions  used);  drain,  and  save  the  stock  for  soup.  Put  the 
onions  into  a  baking  dish  or  an  earthenware  dish,  cox  er  with  the 
sauce,  then  cover  the  top  with  bread  crumbs.  Put  in  a  hot 
oven  for  fifteen  minutes;  serve  in  the  dish  in  which  they  are 
baked.  Sprinkle  with  the  parlse\'  or  celery  tops,  and  dr.st  with 
paprika. 

SMOTHERED  ONIONS.— Four  cupfuls  of  onions  pared 
and  cut,  two  tablespoonfuls  of  drippings,  one  teaspoonful  of  salt, 
a  little  pepper.      Wash,   pare   and    cut    the   onions  into  thin 
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slices  the  cross  way.  Put  the  drippings  into  an  iron  or 
a  heavy  pan;  add  the  onions;  cover  the  pan,  and  put  over  slow 
fire  until  the  onions  are  tender — for  about  twenty  minutes. 
Remove  the  cover;  add  the  salt  and  pepper;  increase  the  heat, 
and  slightly  brown.  They  must  not  be  ha  d.  Serve  around 
befesteak  or  Hamburg  steak,  or  around  boiled  rice. 

PICKLED  CABBAGE.— One  small  cabbage,  a  quarter 
teaspoonful  of  celery  seed,  a  half  teaspoonful  of  mustard  seed, 
six;  cloves,  one  tablespoonful  of  sugar,  one  teaspoonful  of  salt, 
a  half  cupful  of  vinegar,  one-eighth  teaspoonful  of  red  pepper. 
Chop  cabbage  fine  and  lay  in  cold  water  half  an  hour;  drain,  and 
mix  all  ingredients  together. 

COLESLAW. — Four  cupfuls  of  finely  cut  cabbage,  one 
teaspoonful  of  dry  mustard,  one  teaspoonful  of  salt,  one  table- 
spoonful  of  sugar,  four  tablespoonfuls  of  vinegar,  two  table- 
spoonfuls  of  olive  oil  or  one  tablespoonful  of  butter,  one  egg. 
Put  the  cabbage  into  cold  water  for  thirty  minutes  then  drain, 
and  cover  with  the  dressing,  which  is  made  as  follows:  Mix  the 
mustard,  sugar  and  salt  together  until  smooth.  Separate  the 
egg;  add  the  vinegar,  olive  oil  or  the  butter,  and  well-beaten 
yolk  of  egg  to  the  mustard;  mix  well,  put  in  a  saucepan  over  hot 
water  and  stir  until  thick;  remove  from  the  hot  water,  and  add 
the  well-beaten  white  of  egg.  Pour  over  the  cabbage,  and  dust 
the  top  with  a  little  paprika. 

CREAM  PEPPER  CABBAGE.— Four  cupfuls  of  finely 
cut  cabbage,  half  cupful  of  mayonnaise,  one  cupful  of  whipped 
cream,  quarter  cupful  of  finely  chopped  pimentos,  one  table- 
spoonful of  finely  cut  green  pepper,  one  teaspoonful  of  salt. 
Put  the  cut  or  chopped  cabbage  into  a  bowl;  cover  with  cold 
water  for  one  hour.  Then  drain  and  shake  until  dry.  Mix  the 
peppers  with  the  cabbage.  Mix  the  cream  and  mayonnaise,  and 
pour  over  the  cabbage;  add  the  salt.    Mix  well. 

MAYONNAISE. — Yolk  of  one  egg,  one  cupful  of  olive  oil, 
one  tablespoonful  of  vinegar  or  lemon  juice,  quarter  teaspoonful 
of  salt,  a  few  grains  of  cayenne  pepper,  half  teaspoonful  of  dry 
mustard.  All  ingredients  must  be  very  cold.  Beat  egg  yolk 
until  light  with  a  silver  fork;  add  mustard,  salt,  pepper,  vinegar 
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or  IcMnon  jiii(^e;  ])eal  well,  and  add  the  oil,  almost  drop  by  droj), 
until  very  (hiek.    The  mayonnaise  should  stand  alone. 

l^AVARIAN  CABBAGE.— Half  head  or  six  cupfuls  of 
finely  cut  cabbage,  half  cupful  of  vinegar,  one  tablespoonful  of 
salt,  one  tablespoonful  of  bacon  drippings  or  butter,  one  table- 
spoonful  of  onion  juice  or  finely  cut  onion,  one  tablespoonful  of 
sugar,  quarter  teaspoonful  of  white  pepper.  Put  the  tablespoon- 
ful of  bacon  drippings  and  the  tablespoonful  of  onion  into  a 
frying  pan,  and  fry  but  do  not  brown;  then  add  the  half  cupful 
of  vinegar,  salt,  pepper,  sugar  and  finely  cut  cabbage;  cover  and 
simmer  for  twenty  minutes  or  more;  remove  the  cover  and  stir 
well;  it  may  need  half  a  cupful  more  of  water,  but  as  a  rule  it  will 
have  enough  water,  l)ecause  it  is  taken  out  of  cold  water  and  not 
shaken  (Uy. 

BOILED  CABBAGE.— One  small  head  of  cabbage.  Cut 
the  cabbage  into  quarters,  lay  it  in  cold  water  for  thirty  minutes; 
drain,  cover  with  boiling  water;  boil  for  forty-five  minutes 
without  a  cover.    Lay  on  a  shallow  dish  and  cover  with  sauce. 

LEMON  SAUCE.— One  cupful  of  boiling  water,  two 
tablespoonfuls  of  butter,  two  tablespoon "uls  of  flour,  one  table- 
spoonful of  lemon  juice,  one  tablespoonful  of  finely  chopped 
parsley,  one  teaspoonful  of  grated  onion  or  a  little  grated  nutmeg, 
half  teaspoonful  of  salt,  a  dash  of  white  pepper.  Add  to  the 
boiling  water  the  butter  and  flour  rubbed  together;  boil  for 
three  minutes.  Add  the  lemon  juice  and  seasoning;  boil  for 
two  minutes;  pour  over  the  cabbage,  and  dust  with  paprika. 

CABBAGE  WITH  CREAM  SAUCE.— One  medium-sized 
soft  cabbage,  one  cupful  of  cream  sauce,  one  tablespoonful  of 
dried  celery  top,  one  teaspoonful  of  salt.  Cut  the  cabbage  into 
quarters,  cover  with  cold  water  for  thirty  minutes,  drain,  cover 
with  boiling  water,  boil  for  forty-five  minutes  in  an  uncovered 
boiler,  and  drain  again.  Lay  in  a  shallow  dish,  cut  side  up, 
dust  with  salt,  cover  with  one  cupful  of  cream  sauce,  and  sprinkle 
w^ith  one  tablespoonful  of  dried  celery.  The  sauce  may  be 
flavored  with  nutmeg  or  onion. 
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l*()'rA1^()l-:S  W  rm  WMOS  ("URLS.  Onc  cinai-tcr  pomul 
of  very  lliiiih  sliced  h.Koii,  lour  (-iipfiils  ol  hoikd  and  chopixd 
])()( aloes,  one  ciipliil  of  cold  iililk,  1  wo  ( (■as|)r;oid iils  ol  sail ,  a  lilt  Ic 
|)('ppi'r,  one  tal)l('S|)()0!iful  of  chopped  paisle\'  \'vy  the  bacon; 
renioxc  from  th(^  j)an;  a(hl  Ih.e  polalces  to  one  lal)lesp(Hjnl u!  ol 
the  bacon  drippin^i^s,  and  fry  (|ui(-kl\-,  turning  all  the  time;  add 
a  lit  1  le  cold  milk  from  t  ime  to  t  ime  nnl  il  you  ha\-e  used  the  cn|>fnl ; 
stir  the  potatoes  (X)nstantK'  until  Ijrown  but  nol  h;ird;  ad(I  the 
salt  and  ])e})i)er.  When  nice  and  brown  sha])e  like  onu  lel  ;  turn 
out  on  a  dish,  lav  bacon  owv  the  loj^,  and  sprinkle  with  pais'.ey. 
This  is  \-er\'  atlra(-ti\-e  and  sal  is! yinL>,-. 

SMALL  POTATOl^S.  lioil  the  jjotatoes  thirt>-  minrtes; 
drain;  add  teaspoonful  ol  salt,  (  o\-er  the  boiler  and  shake  wel  so 
as  to  make  the  ])otat()es  nieaK';  put  into  a  tureen,  co\  (m-  w  itli 
the  (-heese  saucx',  and  famish  with  cdiojopyed  parslc\-  or  celery. 

CdlEESE  SAUCE.— Two  tablespoonfuls  of  Hour  two 
tablespoonfuls  of  butter,  one  eupiul  of  milk,  lour  tablespoonfuls 
of  u,rated  sharp  eheesc,  quarter  teaspoonful  of  salt.  Melt  the 
l)utter,  remo\'e  the  pan  from  the  fire,  stir  in  the  llour  until  smooth, 
then  add  the  cold  milk  slowly;  return  to  the  fire  and  boil  'or 
three  minutes;   add  eheese  and  salt;   stir  until  cheese  is  melted. 

BOILED  POTATOES,  ONION  DRESSI N( Lour  eup- 
fuls  of  potatoes  pared  and  cut,  one  cupful  of  (diopj^ed  onions, 
one  tablespoonful  of  drippine^s  or  oil,  one  cupful  of  milk,  one 
teaspoonful  of  salt,  one  tablesiX)onful  of  chopped  j)arsle\-  or 
(^elery  top,  a  dash  of  w^hite  pei)per.  C^it  the  potatoes  into 
quarters  lengthwise;  boil  until  teneler;  drain,  dust  witli  sail. 
l*ut  on  a  platter,  cover  with  onion  sauce,  sprinkle  with  i);irs!e'\  , 
and  dust  wath  paprika.  Sauce:  I'^ry  the  dripj)ings  and  onion 
until  light  yellow,  shaking  the  pan  anel  stirring  const  ant  K  ;  aeld 
the  milk,  salt  and  pepper,  and  l)oil  for  three  minute^s;  pou.r  oxer 
the "potatoes. 

SI  I  r^PR  ISE  POTATOtZ'S.— Fenn-  cupf uls  cf  mashed 
potatoes,  half  cupful  of  cold  meat,  half  teaspoonful  of  salt,  quarter 
teaspoonful  of  nutmeg,  a  dash  of  paprika,  one  teaspoonful  of 
o  lion  juice,  tw^o  tablespoonfuls  of  parsL>y,  one  egg,  bread  crunibs. 
Ael-1  the  sa't,  pepper,  onion  juice  and  hadf  the  parsley  to  the 
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mashorl  ]:)Otatocs;  mix  well  and,  if  too  dry,  add  a  little  cold  milk. 
To  the  chopped  meat  add  the  rest  of  the  parsley,  a  little  vSalt  and 
pepper,  and  mix  well.  Flatten  out  a  spoonful  of  the  potatoes  and 
lay  a  teaspoonful  of  the  meat  in  the  center.  Fold  the  potatoes 
around  the  meat,  then  form  into  a  roll  about  two  inches  and  a 
half  long,  being  sure  that  the  meat  is  completely  covered.  Roll 
in  bread  crumbs,  then  in  egg  beaten  with  one  tablespoonful  of 
cold  milk,  then  in  bread  crumbs.    Fry  in  deep  hot  fat. 

BAKED  POTATO  PUFFS.— Four  cup^ds  of  mashed 
potatoes,  quarter  cupful  of  milk,  two  tablespoonfuls  of  butter, 
two  tablespoonfuls  of  chopped  parsley,  one  teaspoonful  of  salt, 
one-eighth  teaspoonful  of  pepper,  one-half  teaspoonful  of  rated 
nutmeg.  To  the  hot  mashed  potatoes  add  the  milk  and  season- 
ing, one  tablespoonful  of  butter,  and  flavoring;  brush  custard 
cups  with  butter,  and  put  in  the  mixture;  rough  the  tops  with 
a  fork,  and  bake  in  a  hot  oven  for  thirty  minutes.  Loosen  the 
sides  with  a  spatula  or  knife  and  turn  out  on  a  hot  platter  bottom 
side  up.    They  may  be  baked  in  muffin  tins. 

BAKED  HASHED  POTATOES.— Eight  cupfuls  of  boiled 
and  chopped  potatoes,  one  cupful  of  grated  onion,  one  cupful  of 
milk,  one  tablespoonful  of  salt,  a  dash  of  pepper,  one  tablespoon- 
ful of  drippings.  The  potatoes  are  washed  and  boiled  with  the 
skins  on,  and  pared  and  chopped  fine  while  hot.  Put  the  drip- 
pings and  onion  into  a  baking  pan,  and  beat  through;  add  the 
potatoes;  add  the  salt  and  pepper;  mix  w^ell,  smooth  the  top,  and 
pour  the  milk  over;  put  in  a  hot  oven  for  thirty  minutes,  or  bake 
until  a  nice  light  brown.    Sprinkle  with  parsley  or  celery  top. 

DUMPLINGS. — One  cup  flour,  one-half  cup  sweet  milk, 
one-quarter  teaspoon  salt,  one-half  teaspoon  sugar,  two  teaspoons 
baking  powder.^  Drop  from  spoon,  boil  ten  minutes  with  cover 
off,  then  five  minutes  with  cover  on. 

BAKED  MLXED  WINTER  VEGETABLES.— Two 
cupfuls  of  small  onions,  cut  into  halves,  two  cupfuls  of  carrots 
cut  into  half-inch  rounds,  two  cupfuls  of  small  potatoes  cut  into 
halves,  two  teaspoonfuls  of  salt,  one-eighth  teaspoonful  of  pepper, 
one  cupful  of  milk,  one  tablespoonful  of  butter,  one  tablespoonful 
of  dried  parsley  or  dried  celery.    Boil  the  carrots  for  twenty 
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minutes;  add  onion  ;  boil  ten  nilniiles;  add  the  |)()tatoes,  salt ,  and 
boil  all  for  twenty-five  miitutcs;  drain  (saxe  the  water  lor  soup); 
])ut  into  a  l)aking-  dish;  cQvCi  with  milk;  add  j)ep|)er  and  butter; 
l^ut  in  a  hot  oven,  and  bake.    Sprinkle  with  i)arsl-x,  and  serxe. 

WINTER  VEGETAIM.E  SOUP.— To  the  water  in  whieh 
the  vegetables  have  been  eooked  add  two  eupfuls  of  m'lk,  a  little 
thickening,  and  butter  and  seasoning,  and  you  have  a  good  cream 
of  winter  vegetable  soup. 

'  ONFON,  POTATO  AND  CARROT  CI  lOWDER.— Two 
eupfuls  of  finely  cut  onions,  one  cupful  of  cut  potatoes,  one 
cupful  of  grcrad  raw  carrot,  two  tablespoonfuls  of  butter,  two 
tablespoonfuls  of  flour,  two  teaspoonfuls  of  salt,  one-eighth 
teaspoonful  of  pepper,  one  rounded  tablespoonful  of  chopped 
parsley,  tw^o  eupfuls  of  milk.  Wash,  pare  and  cut  the  potatoes; 
scrape  and  grate  the  carrot.  Then  put  the  onions,  potatoes  and 
carrot  on  with  three  eupfuls  of  water.  Boil  for  thirty  minutes 
or  until  tender.  Do  not  drain,  as  the  water,  will  have  boiled 
awa>'  considerably.  Add  two  eupfuls  of  milk  and  seasoning,  rub 
the  l)utter  and  flour  until  smooth,  add,  and  boil  for  five  minutes. 
Sprinkle  parsley  over  the  top.  Have  the  butter  soft  before  adding 
the  flour.  If  you  find  that  it  makes  your  eyes  smart  to  peel 
onions,  peel  them  under  water  and  you  will  have  no  more  diffi- 
cult)-. 

STUFFED.  TOMATOES.— Cut  the  top  off  tomatoes,  take 
out  seeds  and  pulp,  stuff  the  shells  with  the  following:  One 
onion  chopi)ed  fine  and  fried  a  light  lorown,  parsley,  the  flesh  of 
tomatoes  and  some  bread  crumbs  which  hav^e  been  soaked  in 
cold  water.  Put  top  on  tomatoes  and  bake  in  hot  oven  for  ten 
minutes.    Serve  hot.  Mrs.  Bell. 

SCALLOPED  PARSNIPS.— Cook  the  parsnips  until 
tender  and  cut  into  dice;  fill  a  baking  dish  w^ith  alternate  layers 
of  parsnips  and  bread  crumbs,  sprinkling  a  little  grated  cheese 
and  jxirsley  on  the  crumbs.  Dot  the  top  layer  with  butter, 
pour  ox  er  all  a  cupful  of  cream  sauce  and  bake  until  brown. 

Mrs.  Warner. 

CREAMh:D  SMALL  ONIONS.— Four  eupfuls  of  peeled 
onions,  one  cupful  of  milk,  two  tablespoonfuls  of  butter,  two 
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tal)lcspoon fills  of  flour,  two  tcasjKKjnfuls  of  salt,  j)cj)j)er  to  taste. 
(x)ok  the  onions  in  boiling  water  for  forty  minutes;  drain  fsaving 
the  water  for  soup).  Cover  with  the  milk;  add  the  salt  ancl 
pepper,  and  bring  to  a  boil;  add  the  l)utter  and  flour,  whic  h  ha\-e 
1)een  rubbed  together  until  smooth,  and  boil  lor  three  minutes. 
Always  have  the  butter  soft  before  adding  the  flour. 

BAKED  ONIONS. — Four  cupfuls  of  peeled  onions,  one 
eupful  of  milk,  two  tablespoonfuls  of  flour,  two  tablespoonfuls  of 
butter,  two  tablespoonfuls  of  bread  crumbs,  one  and  a  half 
teaspoonfuls  of  salt,  a  dash  of  pej^per.  Peel  the  onions,  and  put 
them  on  with  boiling  water  enough  to  cover;  add  one  teaspoon ful 
of  salt,  and  boil  until  tender,  without  a  cover.  Brush  a  baking 
dish  with  a  little  butter,  put  in  the  onions  and  pour  over  the  cream 
sauce;  sprinkle  the  top  with  breadcrumbs,  and  bake  until  a 
light  brown.  Sauce:  Put  butter  into  saucepan;  melt;  add  the 
flour;  mix  well  and  add  the  cold  milk  slowly;  stir  until  smooth 
and  creamy;  add  half  a  teaspoonful  of  salt  and  pepper,  and  boil 
for  three  minutes. 

ONION  CIKAVDER.— Two  cupfuls  of  finely  cut  onions, 
two  cupfuls  of  milk,  two  tablespoonfuls  of  butter,  two  table- 
spoonfuls of  flour,  two  txiaspoonfuls  of  salt,  a  dash  of  paprika. 
Put  the  onions  on  to  boil  in  three  cupfuls  of  boiling  water;  boil 
for  thirty  minutes  in  an  uncovered  vessel;  add  the  milk  and,  when 
it  comes  to  a  boil,  add  the  butter  and  flour,  which  hdve  been 
rubbed  until  smooth;  boil  for  five  minutes.  Dust  with  paprika. 
It  is  well  to  have  the  butter  very  soft  before  rubbing  the  flour 
into  it.    This  makes  one  quart  of  chowder. 

BOSTON  BAKED  BEANS.— Soak  two  cups  of  beans  over 
night;  in  morning  drain  off  and  put  on  to  boil  in  slightly  salted 
cold  water;  cook  gently  until  soft  enough  to  pierce  with  a  pin. 
When  done  turn  into  colander  and  pour  cold  water  o\  er  them. 
Put  in  baking  dish.  Mix  one  tablespoon  mustard  and  two 
tal)lespoons  of'molasses,  two  or  three  tal)les[)oons  of  sug'ar  in  a 
(^up  and  fill  cup  with  boiling  water;  add  enough  boiling  water 
to  cover  beans,  place  a  small  piece  of  jiii  kled  pork  in  centre, 
cover  and  let  cook  in  o^•en  two  hours.  l'nco\er  the  last  half 
hour  and  let  brown  until  meal  is  crisp.      Mrs.  J.  E.  Stevenson. 
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TOMATO  JELLY  SALAD— Two  cups  canned  tomatoes, 
two  slices  onion,  two  cloves,  one  teaspoon  salt,  one  and  three- 
quarters  tablespoons  Gelatine,  half  cup  cold  water,  half  cup 
peas.  Cook  tomato,  onion,  cloves.  Mix  gelatine  in  cold  water. 
Add  gelatine  to  hot  liquid  and  strain.  Add  peas.  Stir  till 
getting  thick  before  moulding.    Serve  with  dressing. 

SALAD  DRESSING. — One  egg,  one  scant  cup  sugar,  half 
cup  vinegar,  half  cup  water,  one  teaspoon  mustard,  one  tea- 
spoon flour,  half  teaspoon  salt.      Boil  until  thick. 

CREAM  DRESSING  FOR  FRUIT  SALAD.— Four  table- 
spoons vinegar,  four  tablespoons  G.  sugar,  one  tablespoon  butter. 
Bring  to  a  boil.  Beat  two  eggs  and  slowly  add  to  above  mixture, 
cook  over  steam  until  thick.  When  ready  to  use  mix  with  half 
pint  whipped  cream.  May  Hookway. 

NUT  SALAD. — One  cup  chopped  celery,  two  cups  apples, 
one  pound  English  Walnuts,  chopped,  mix  with  mayonnaise. 

Mrs.  Thos.  Rowe. 

PINEAPPLE  AND  PIMENTO  SALAD.— Three  cups 
pineapple  cubes,  two  cups  cut  celery,  half  cup  chopped  pimento, 
blend  with  salad  dressing,  garnish  with  celery  tops. 

Mrs.  Thos.  Rowe. 

SOUR  CREAM  DRESSING.— Ingredients— Half  teaspoon 
mustard,  one  teaspoon  sugar,  quarter  teaspoon  salt,  one  tea- 
spoon chopped  chives  (optional),  yolk  of  one  egg,  three  table- 
spoons vinegar,  half  cup  slightly  soured  thick  cream. 

Method — Beat  yolk  until  creamy,  add  dry  ingredients  and 
rub  smooth,  add  vinegar  gradually,  then  toss  over  the  salad 
material,  toss  up  with  two  forks,  pour  the  cream  over  all  and 
toss  again.    Serve  at  once.  Mrs.  Warner. 

ORKllNAL  WALDORF  SALAD.— Two  diced  apples, 
two  bananas,  three  tangerenes  (pull  sections  apart),  quarter  pound 
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walnut  meats,  one  pint  whipped  cream,  quarter  pound  snow 
white  cabbage,  cut  very  fine,  one  stalk  celery  minced,  one  email 
bottb  marischino  ch?rri  s  (ten  c?nt  s'z?),  three  tablcfp^ors 
raspberry  juice  and  red  pulverized  sugar.  Have  bowl  wet  in- 
side and  ice  cold,  put  in  whipped  cream  ice  cold.  Then  three 
spoons  of  raspberry  juice,  nuts,  apples,  banana,  cabbage  and 
celery.  Place  lettuce  leaf  on  cold  (dish  and  chop  large  spoonful 
of  mixture  on.  leaf,  place  one  cherry  on  top  stand,  stripes  of 
tangerenes  along  sides,  place  one  cherry  on  point  of  each  tan- 
gerenc,  then  sprinkle  with  red  sugar. 


ORANGE  AND  PEANUT  SALAD.— One  banana,  two 
oranges,  half  cup  peanuts,  lettuce  dressing.  Remove  skin  frcm 
banana,  cut  in  quarters  (lengthwise)  and  thirds  (crosswise)  and 
roll  in  peanuts  finely  chopped.  Pare  oranges  cut  in  slices  (cross- 
wise), stamp  out  centre  and  insert  piece  of  banana  through 
each  slice.  Arrange  on  bed  of  lettuce  and  serve  with  salad 
dressing.  Mrs.  R.  N.  Slater. 

JELLIED  VEGETABLE  SALAD.—One  tablespoon  gela- 
tine, quarter  cup  cold  water,  one  cup  boiling  water,  quarter  cup 
sugar,  six  tablespoons  lemon  juice,  one  teaspoon  salt,  half  cup 
celery  cut  in  pieces,  half  cup  cooked  peas,  half  cup  shredded 
cabbage,  one  and  a  half  canned  pimentoes.  Soak  gelatine  in 
cold  water,  and  dissolve  in  boiling  water,  then  add  sugar,  lemon 
juice  and  salt,  strain,  cool  and  when  beginning  to  stiffen  add 
celery,  peas,  cabbage  and  pimentoes.  Turn  into  mould  and 
put  in  cold  place  to  stiffen,  unmould  and  serve  on  lettuce  with 
salad  dressing.  Mrs.  R.  N.  Slater. 

PINEAPPLE  SALAD.— On  individual  plate,  put  one 
slice  pineapple,  sprinkle  with  grated  cheese,  one  tablespoon 
salad  dressing,  sprinkle  with  chopped  walnuts,  and  top  with 


ONION  vSALAD. — Slice  the  onions  \'ery  thin,  lay  ni  cold 
water  for  thirty  minutes,  drain  and  dry  on  a  piece  of  cheesecloth; 
j)ul  on  shredded  lettuce,  and  vovvv  with  French  dressing:  Gar- 
nish tlu"  lop  with  a  little  grated  raw  carrot. 


Mrs.    L.  G.  Little. 


candied  (4ierry\ 


Mrs.  R.  N.  Slater. 
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DRESSING. — One  cup  milk,  three  tablespoons  flour,  two 
tablespoons  butter,  two  eggs,  half  cup  water,  half  cup  vinegar, 
four  tablespoons  sugar,  two  teaspoons  mustard,  one  teaspoon 
salt,  pinch  of  paprika.  Mix  flour,  sugar,  mustard,  salt  and 
pepper,  put  in  water,  and  vinegar  after  all  ingredients  are  mixed 
put  on  stove  to  boil.  Mix  milk  and  beaten  eggs  together,  when 
vinegar,  water  and  other  ingredients  are  thick  put  in  butter 
and  pour  all  in  milk  and  eggs,  put  in  double  boiler  to  get  thick. 

Mrs.  Edgcombe. 

FRUIT  SALAD.— (Individual  Serving)— One  round  of 
apple  with  core  taken  out,  a  round  of  pineapple,  a  round  of 
orange.  Make  a  filling  of  celery,  nuts,  mixed  with  whipped 
cream  and  mayonnaise. 

Mayonnaise — Red  pepper,  salt,  half  cup  white  sugar,  half 
cup  mild  vinegar,  white  of  one  egg,  one  teaspoon  of  mustard, 
dessert  spoon  full  of  flour,  one  cup  milk,  when  serving  mix  with 
whipped  cream  and  put  over  salad. 

Mrs.  J.  E.  Richards, 

FRUIT  CREAM. — One  cup  diced  bananas,  two  cups  diced 
pineapple,  two  cups  marshmallow  cubes,  one  cup  cream.  Drain 
pineapple  and  mix  with  marshmallow  cubes.  Pour  pineapple 
juice  over  diced  bananas,  let  stand  for  a  while.  Just  before 
serving  drain  off  juice  and  add  bananas  to  pineapple  and  marsh- 
mallow. Fold  in  the  cream  whipped,  and  garnish  with  candied 
orange  peel  or  cherries.  Mrs.  W.  D.  MacGregor. 

MAYONNAISE  DRESSING.— One  cup  water,  one  cup 
vinegar,  one  cup  sugar,  one  tablespoonful  mustard,  one  dessert- 
spoonful cornstarch,  a  pinch  of  salt  and  a  small  piece  butter, 
two  eggs.  Put  the  water,  sugar,  vinegar  and  butter  on  to 
boil.  Make  a  smooth  paste  of  the  mustard  and  cornstarch 
with  a  little  water.  Then  add  the  well  beaten  eggs.  Stir  into 
the  hot  mixture  and  just  bring  to  a  boil. 

Mrs.  CL  T.  Campbell, 

SALAD  DRESSING. — Half  cup  vinegar,  two  tablespoons 
sjgar,  three  eggs,  one  teaspoon  salt,  half  teaspoon  pepper,  one 
teaspoon  mustard,  one  tablespoon  butter.    Put  butter  jn  when 
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The  Art  of 

Satisfying 

Others 

When  company 
comes,  you  aim  to  excel 
yourself.  You  are  in- 
terested in  how  much 
you  can  please  them 
and  make  them  ap- 
preciate your  skill — it 
is  a  human  instinct  and 
a  good  one  too.  It  in- 
vites friendly  tests  of 
skill  and  makes  you 
more  efficient.  But 
how  encouraging  it  is 
to  have  a  reliable,  de- 
pendable stove  to  help 
you,  such  a  stove  as 


"FLORENCE  AUTOMATIC  OIL  STOVE" 

Just  listen: — No  weather  conditions,  storms,  lightning  and 
consequent  slackening  in  current,  no  spasmDdic  influence  of 
drafts  can  possibly  effect  the  smooth,  even  working  of  the 
"FLORENCE,"  for  it  is  a  unit  in  itself.  You  have  no  possibil- 
ity of  failure  when  the  anxious  hour  comes.  Yojr  blue  flame  is 
there,  nothing  can  hinder  its  steady  upward  reach  toward  the 
cooking  vessel  and  "Success"  Oven. 

With  McCLARY'S  "FLORENCE  AUTOMATIC  and 
SUCCESS  OVEN"  your  success  is  certain — your  skill  has  full 
sway  and  the  co3t  is  small — a  gallon  of  oil  goes  a  long  way. 
The  "FLORENCE"  is  fumeless  and  smokeless — it  is  supplied  in 
two,  three  or  four  burners.  The  "SUCCESS"  Oven  is  supplied 
for  one  or  two  burners. 

Sold  by  reliable  McCLARY'S  Dealers  everywhere. 
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nearly  done.  Mix  dry  ingredients  and  beat  in  with  eggs.  Then 
add  vinegar  and  a  little  water.    Cook  in  double  boiler. 

Mrs.  Homes. 

FRUIT  SALAD. — One  orange,  half  lemon  juice,  two 
bananas,  quarter  cup  castor  sugar,  quarter  cup  dates,  quarter 
cup  walnuts,  quarter  pint  or  half  cup  whipped  cream.  Put 
whipped  cream  in  centre  and  over  salad.  Put  sugar  in  cream 
(extra). 

MARSHMALLOW  SALAD.— (Excellent)— One  cup  diced 
marshmallow,  white,  two  cups  whipped  cream,  half  cup  good 
white  grapes,  cut  in  halves,  quarter  (small)  cup  almonds,  blanched, 
cut  in  small  pieces,  put  one  tablespoon  of  whipped  cream  on 
top  of  each  individual  serving,  and  one  or  two  candied  cherries, 
cut  in  halves,  and  put  on  top  of  whip])ed  cream. 

Mrs.  J.  E.  Richards. 

'^^ALAD  DRESSINC.— Three  tablespoons  sugar,  three 
tablespoons  melted  butter,  one  teaspoon  mustard,  one  teaspoon 
salt,  one  teaspoon  flour,  half  cup  vinegar,  one  cup  milk,  one 
egg.    Mix  dry  materials  then  add  milk,  egg,  butter  and  vinegar. 

Mrs.  J.  W.  P.  Jones. 

SALAD  DRESSING.— Ouarter  teaspoon  salt,  one  tea- 
spoon mustard,  one  and  a  half  tablespoons  sugar,  one  and  a  half 
tablespoons  flour,  one  and  a  half  tablespoons  butter,  one  egg, 
three-quarter  cup  milk,  quarter  cup  vinegar.  Mix  dry  in- 
gredients, add  beaten  egg,  melted  butter,  milk  and  vinegar 
slowlv.    Cook  over  slow  fire  stirring  constantlv  until  thick. 

Mrs.  M.  Scott. 

DEVILED  EGGS. — Remove  shells  from  hard  boiled  eggs, 
cut  in  two  crosswise,  take  yolks  mash  them,  add  salt  and  pepper, 
mustard  and  vinegar  to  taste,  mix  thoroughly  and  fill  into 
cavities  left  by  yolks.  Miss  Crocker. 

CORN  SALAD. — Half  as  much  cho[)ped  celery  and  wal- 
nuts as  you  have,  cooked  grated  corn,  season  with  salt,  pepper 
and  a  little  onion  juice.    Ser^•c  with  salad  dressing. 

Mrs.  A.  T.  Wiley. 
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SALAD  DRESSING.— Half  cup  granulated  sugar,  one 
tablespoon  flour,  half  teaspoon  mustard,  half  teaspoon  salt, 
one  cup'  vinegar  and  water  if  too  strong.  Put  all  on  cold  and 
boil  until  thick.    Then  stir  a  few  minutes. 

Mrs.  Ferguson. 

CUCUMBER  JELLY.— Have  ready  one  and  three-quarter 
cups  cucumber  pulp  and  add  quarter  cup  lemon  juice,  half 
teaspoon  salt,  quarter  teaspoon  paprika  and  onion  juice  to 
taste.  Soak  one  tablespoon  gelatine  in  cold  water  to  cover  and 
dissolve  in  scant  cup  of  boiling  water,  add  to  the  vegetable 
mixture  when  partly  cold,  stir  well,  turn  into  a  mould,  chill 
on  ice  and  cut  into  slices.  Mrs.  Jack  Murray. 

GRAPE  FRUIT  AND  OYSTER  SALAD.— Two  grape 
fruit,  sixteen  oysters,  one  pimento,  salt  and  olive  oil.  Remove 
peel  from  fruit  and  divide  into  sections,  removing  every  bit  of 
skin.  Wash  and  drain  oysters  and  let  stand  in  a  bowl  with  the 
grape  fruit  pulp  and  juice  for  one  hour.  Arrange  oysters  and 
fruit  on  a  bed  of  lettuce,  sprinkle  with  salt  and  pour  over  olive 
oil.    Garnish  with  pimento,  serve  with  toasted  crackers. 

Mrs.  J.  E.  Stevenson. 

CHICKEN  SALAD.— Boil  fowl  tender  and  remove  all  fat, 
mince  the  meat  in  small  pieces,  to  one  chicken  put  twice  its 
weight  in  celery  cut  in  pieces  about  quarter  inch  long,  mix  well 
and  set  in  cool  place.  In  the  meantime  prepare  a  Mayonnaise 
dressing  and  ready  to  serve  pour  it  over  the  chicken  and  celery, 
tossing  and  mixing  it  thoroughly.    Cxarnish  with  celerv  tips. 

Mrs.  Elliott. 

BEET  SALAD. — One  quart  chopped  boiled  beets,  one  pint 
chopped  cabbage,  one  pint  vinegar,  half  cup  sugar,  one  cup 
horseradish.  Add  celery  to  taste.  Boil  cabbage  in  vinegar 
until  tender,  add  beets,  sugar,  salt  and  pepper.  Let  all  scald 
and  when  cold  add  horseradish.  Mrs.  Elliott. 

FRUIT  SALAD  DRESSING.— Three  tablespoons  melted 
butter,  three  tablespoons  lemon  juice,  one  egg.  Beat  and  cook 
in  double  boiler,  when  cool  add  one-third  cup  powdered  sugar. 
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pinch  of  salt  and  celery  salt,  five  drops  of  vanilla.  Before 
serving  add  half  cup  whipped  cream. 

Mrs.  Rowe. 

BEAN  SALAD. — ^One  tin  kidney  beans,  let  come  to  a  boil, 
then  drain  water  off,  cut  up  two  or  three  small  cucumber  pickles, 
three  or  four  stalks  celery.  Mix  all  together  and  add  mayonnaise 
dressing  just  before  serving.  Mrs.  A.  T.  Wiley. 

LOBSTER  SALAD. — Cut  up  and  season  lobster,  break 
leaves  from  a  head  of  lettuce  and  put  in  pan  of  ice  water  for 
three  minutes.  When  ready  to  serve  put  two  or  three  leaves 
together  in  form  of  shell  and  arrange  on  a  flat  dish.  Mix  one 
half  of  the  mayonnaise  with  the  lobster.  Put  a  tablespoon  of 
this  on  each  cluster  of  leaves,  finish  with  a  teaspoon  of  dressing 
on  each  spoonful  of  lobster.  Mrs.  Elliott. 

SALAD  DRESSING. — Four  tablespoons  sugar,  one  table- 
spoon mustard,  one  teaspoon  salt,  two  tablespoons  flour,  half  cup 
vinegar,  five  tablespoons  melted  butt  r,  two  cups  milk,  two  eggs 
beaten.  Put  dry  ingredients  together  and  add  vinegar  slowly, 
wh  le  cooking.  Mrs.  C.  E.  White. 


Use  Strong's  Pure  Flavoring  Extracts. 


Use  Strong's  Pure  IJaking  Powdei*. 


PUDDINGS 


BROWN  PUDDING— Three-quarter  cup  molasses,  half 
cup  brown  sugar,  one  cup  sweet  milk,  half  teaspoon  nutmeg, 
half  teaspoon  ground  cloves,  one  level  teaspoon  soda,  quarter 
cup  butter.    Steam  for  two  hours. 

DUTCH  APPLE  CAKE —Nice  as  a  pudding,  to  be  eaten 
cold. — Two  cups  flour,  half  teaspoon  salt,  two  teaspoons  baking 
powder,  two  tablespoons  shortening,  (half  butter  and  half  lard), 
one  egg,  half  cup  of  milk,  half  large  cup  of  sugar.  If  using  sour 
milk  add  a  pinch  of  soda  in  addition.  Mode. — Divide  dough  into 
four  equal  parts,  take  one  and  roll  out  thin  and  spread  on  bot- 
tom of  jelly  cake  tin,  spread  over  a  thin  layer  of  apple  sauce, 
sprinkle  with  sugar,  roll  out  another  layer  of  dough  and  put 
over  this.  Use  the  other  portions  of  dough  the  same  way  in 
another  tin,  bake  till  a  light  brown  in  a  moderate  oven,  turn  out 
and  put  one  cake  over  the  other.    Cut  in  strips. 

A.  E.  Williams. 

THE  TWINS.— A  Pudding.— One  tablespoon  butter,  half 
teaspoon  Royal  baking  powder,  same  of  salt,  one  egg,  half  cup 
of  milk,  enough  flour  to  roll  out  thin  in  two  rolls.  Spread  them 
with  jam,  roll  up  and  put  in  a  deep  dish  side  by  side,  over  them 
pour,  quarter  cup  of  butler,  half  cup  of  sugar,  filling  up  the  cup 
with  boiling  water.  Hake  half  hour.  Turn  out  and  serve  with 
cream  and  sugar.  A.  E.  Williams. 

BALMORAL  PUDDING.— Two  cups  of  flour,  one  table- 
spoon of  butter,  one  egg,  one  tea  cup  soft  sugar,  a  little  milk, 
half  teaspoon  tartaric  acid,  half  teas])oon  car.  of  soda,  two 
tablespoons  of  raspberry  jam.  Beat  butter  and  sugar  to  a 
cream,  add  egg,  well  beaten  and  almost  half  a  teacupful  of 
milk,  sift  in  flour,  soda  and  acid,  add  jam,  put  into  well-greased 
mould,  cover  with  buttered  paper.  Steam  one  and  a  half  or 
two  hours.  Mrs.  Gemmill. 

FIG  PUDDING. — One  cup  suet,  one  cup  bread  crumbs, 
one  cup  figs  cut  fine,  one  cup  sweet  milk,  half  cup  brow^n  sugar, 
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Brew  your  coffee,  not  boil  it 

WHY  is  it  the  coffee  some  people  make 
is  always  bitter?    This  is  why.  The 
shell  of  the  coffee  bean  contains  valu- 
able aromatic  oils,  also  bitter  substances. 
When  you  boil  your  coffee  you  not  only  boil 
out  the  oils,  but  the  bittersubstances  as  well. 

When  you  brew  coffee  by  simply  pouring  furiously 
boiling  water  on  it — then  standing  it  in  a  hot  place  for 
ten  minutes,  you  get  perfect  coffee  because  only  the  oils 
are  extracted.    You  get  most  satisfaction  when  you  use 
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It  is  the  pick  of  the  world's  best  Coffee.    It  is  a  natural  stimulant* 

We  add  nothing  to  it.  We  take  nothing  from  it.  It  is  just  pure  coffee, 
ground  and  roasted  by  experts,  packed  in  air-tight  tins. — At  all  grocers — 
in  pound  and  hah-pcund  sizes. 
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one  and  a  half  cups  flour,  one  teaspoon  baking  powder.  Dates 
or  raisins  may  be  used  instead  of  figs.  Mix  well,  steam  two  hours. 
Serve  with  sauce. 

May  Hookway. 

ROMAN  SPONGE. — Dissolve  one  package  of  cherry  jello 
in  one  pint  boiling  water,  when  cold  whip  to  consistency  of 
whipped  cream,'  half  dozen  macaroons  crushed  and  a  handful 
chopped  nuts.  Set  away  to  harden.  Garnish  with  cherries 
and  serve  with  whipped  cream.  Mrs.  R.  N.  Slater. 

OHIO  PUDDING.— Mix  and  sift  two  and  one-half  cup- 
fuls  of  flour,  one-half  cupful  sugar,  three  and  one-half  teaspoon- 
fuls  of  baking  powder  and  one-fourth  teaspoonful  of  salt,  and 
work  in  one-third  cupful  of  butter.  Beat  one  egg  until  light 
and  add  one  cupful  of  milk.  Combine  mixtures,  beat  vigorously, 
turn  into  a  buttered  mold,  cover  and  steam  two  hours. 

OHIO  SAUCE. — Cream  one-half  cupful  of  butter  and  add 
gradually,  while  beating  constantly,  one  cupful  of  brown  sugar. 
When  mixture  is  of  a  creamy  consistency  add  four  tablespoon- 
fuls  of  thin  cream,  drop  by  drop  to  prevent  separation;  then 
add  two  tablespoonfuls  of  chopped  pecan  nut  meats,  two  table- 
spoonfuls  of  chopped  dates,  and  one-half  teaspoonful  of  lemon 
extract. 

BANANA  FLUFF.— Two  tablespoonfuls  lemon  juice 
three  bananas,  one  tablespoonful  grape  fruit  juice,  half  cupful 
powdered  sugar,  one  teaspoonful  vanilla,  three  eggs,  one  tea- 
spoonful sherry,  half  ci  pful  fruit.  Pour  the  lemon  and  grape 
fruit  juice  over  the  peeled  bananas  and  put  on  the  ice  for  an 
hour.  Mash  thoroughly  and  beat  for  two  minutes.  Stir  in  the 
sugar  and  add  the  whites  of  the  eggs.  Beat  all  until  very  light. 
Add  the  sherry  and  the  vanilla.  Fill  tall  glass  half  full  of  peaches 
or  any  desired  canned  fruit  and  fold  in  the  banana  flufl'.  Top 
each  glass  with  a  maraschino  cherry. 

ORANGE  RICE  CUSTARD.— Three  cupfuls  milk,  two 
eggs,  half  cupful  boiled  rice,  quarter  teaspoonful  salt,  half  cup- 
ful sugar,  orange  peel.  Carefully  boil,  for  a  minute,  a  few  pieces 
of  orange-peel  with  the  milk  and  rice.    Beat  egg  yolks  with 
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the  sugar  and  salt,  remove  the  orange-peel,  add  sugar  mixture 
and  stir  until  thickened.  Then  remove  from  the  heat  and  chill. 
Just  before  serving  beat  the  egg  whites  stiff  with  a  dash  of  salt, 
a  tablespoonful  of  powdered  sugar  and  a  little  orange  juice. 
Pile  on  the  custard  and  sprinkle  lightly  w^ith  candied  orange- 
peel. 

ORANGE  BREAD  PUDDING.— One  and  a  quarter  cups 
stale  bread,  one  cup  milk,  three  eggs,  four  oranges,  one  cup 
sugar.  Soak  break  in  milk  until  soft,  beat  with  a  fork,  add 
grated  rind  of  orange  and  juice,  sweeten  and  add  the  beaten 
yolks  of  eggs.    Fold  in  the.  whites  beaten  stiff. 

Mrs.  Rowe. 

APPLE  TAPIOCA. — One  cup  tapioca,  one  quart  hot  water, 
one  cup  sugar,  one  quart  of  sliced  apples,  one  teaspoon  vanilla. 
Soak  tapioca  in  the  hot  water  for  at  least  an  hour,  put  sliced 
apples  in  bake  dish  and  pour  over  the  sugar.  Mix  vanilla  with 
the  soaked  tapioca  and  pour  over  the  apples.  Place  in  moderate 
oven  and  cook  until  apples  are  tender.    Serve  with  cream. 

Mrs.  Earl  Gray. 

MAPLE  PUDDING.— Two  cups  milk,  two  tablespoons 
tapioca,  one  cup  nut  meats,  three  eggs,  two-third  cup  maple 
syrup.  Heat  milk,  stir  in  tapioca  and  cook  for  twenty  minutes, 
remove  from  fire  and  add  the  well  beaten  yolks  of  the  eggs,  with 
a  little  salt.  Replace  on  the  stove  and  stir  mixture  until  it 
thickens.  When  cool  add  the  nut  meats  and  maple  syrup. 
Place  the  stififly  beaten  whites  of  eggs  on  the  top  and  set  in 
the  oven  to  brown  for  one  minute. 

Mrs.  Briscoe  Paner. 

APPLE  SUET  PUDDING.— Three  cups  flour,  quarter 
pound  suet,  three  level  teasj)oons  baking  powder,  half  teaspoon 
salt,_  apphs  and  sugar.  Chop  cr  grate  suet  fine,  add  flour, 
baking  powder,  and  salt  and  mix  well  together,  add  enough 
water  to  make  a  soft  dough.  Roll  out  about  half  inch  thick. 
Now  line  a  basin  with  this  crust,  fill  with  sliced  apples  and 
sugar  to  taste  and  place  a  covering  of  the  crust  over  all.  Cover 
with  a  cloth  and  boil  for  two  hours.       Mrs.  Alex.  Aitken, 

London,  Eng. 
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APPLE  DUMPLINGS.— Take  half  cup  chopped  suet, 
one  and  a  half  cups  flour,  one  teaspoon  baking  powder,  pinch 
of  salt,  mix  with  milk  to  a  biscuit  taste,  roll  and  place  apple 
and  sugar,  fold  in  and  steam  one  to  one  and  a  half  hours. 

GRAPE  NUT  PUDDING.— One  cup  grape  nuts,  one  cup 
white  sugar,  one  teaspoon  cinnamon,  quarter  teaspoon  cloves, 
half  teaspoon  salt,  two  cups  hot  water,  one  cup  seeded  raisins. 
Cook  slowly  on  stove  in  double  boiler  about  one  hour,  add  more 
water  if  necessary. 

One  tablespoon  minute  gelatine  (1  package),  wet  with  cold 
water,  add  while  hot.    Serve  cold  with  whipped  or  cold  cream. 

Miss  Irene  Isaac  (Japan). 

NORWEGIAN  PRUNE  PUDDING.— Half  pound  prunes, 
two  cups  cold  water,  one  cup  white  sugar,  one  inch  piece  stick 
cinnamon,  one  and  a  half  cups  boiling  water,  one-third  cup  corn 
starch,  one  tablespoon  lemon  juice. 

Pick  over  and  wash  prunes,  then  soak  one  hour  in  cold 
water  and  boil  until  soft;  remove  stones,  obtain  meat  from 
stones  and  add  to  prunes,  then  add  sugar,  cinnamon,  boiling 
water  and  simmer  ten  minutes.  Dilute  corn  starch  with  enough 
cold  water  to  pour  easily,  add  to  prune  mixture  and  cook  five 
minutes.  Remove  cinnamon,  add  lemon  juice,  mould  then 
chill  and  serve  with  cream.  Miss  Irene  Isaac  (Japan). 

SUET  PUDDING.— One  cup  chopped  suet,  one  cup 
raisins,  one  cup  sour  milk,  half  cup  molasses,  one  and  a  half 
teaspoons  soda,  little  nutmeg,  flour  to  about  thickness  of  cake, 
steam  two  hours.  Mrs.  J.  M.  McLeod. 

YORKSHIRE  PUDDING.— Two  eggs,  one  cup  milk, 
jMnch  of  salt,  flour  to  make  a  pancake  batter.  Mrs.  Rowe. 

SUET  PUDDING.— One  cup  suet,  one  cup  chopped 
raisins,  one  cup  molasses,  two  cups  milk,  three  teaspoons  raking 
powder,  spices  to  taste,  four  cups  flour.    Steam  two  hours. 

^   Mrs.' Rowe. 

AFTERTHOUGHT.— One  pint  of  nice  apple  sauce  sweet- 
ened to  taste,  stir  in  yolks  of  two  eggs  well  beaten.    Bake  for 
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fifteen  minutes,  cover  with  meringue,  made  of  two  well  beaten 
whites  and  one  half  cup  pulverized  sugar,  return  to  oven  and 
brown.  Mrs.  R.  N.  Slater. 

BROWN  BETTY— Pour  four  teaspoons  melted  butter 
over  one  and  a  half  cups  soft  bread  crumbs,  stir  until  crumbs 
are  evenly  buttered,  put  a  layer  of  the  crumbs  in  a  greased 
pudding  dish,  mix  half  cup  sugar,  one  pint  chopped  apples,  one 
cup  chopped  raisins,  one  teaspoon  cinnamon  and  quarter  tea- 
spoon cloves.  Put  a  layer  of  apple  mixture  over  crumbs  and 
alternate  until  all  is  used,  finishing  with  crumbs.  Cover  closely 
and  bake  for  three  quarters  hour  in  moderate  oven,  uncover  and 
brown.    Serve  hot  with  hard  sauce,  or  cold  with  cream. 

Mrs.  R.  N.  Slater. 

APPLE  CUSTARD.— Pare,  core  and  bake  thoroughly  one 
or  two  large  tart  apples  having  filled  cavities  with  one  teaspoon 
s}  rup  and  granulated  sugar.    Cool  and  serve  Avith  custard. 

Mrs.  R.  N.  Slater. 

CARROT  PUDDING.— One  and  a  half  cups  flour,  one  and 
a  half  cups  white  sugar,  one  cup  raisins,  half  cup  chopped  nuts, 
one  cup  grated  carrots,  one  cup  grated  potatoes,  one  cup  chopped 
suet,  one  teaspoon  soda,  (dissolved  in  a  little  hot  water).  Boil 
or  steam  three  hours.  Mrs.  Newell. 

SNOW  PUDDING.— One  cup  sugar,  whites  of  two  eggS 
beaten  stifif,  three-quarter  pint  of  cold  water,  three-quarter  pin^ 
of  boiling  water,  rind  and  juice  of  two  lemons,  one  envelope  ol 
Knox  gelatine  soaked  in  cold  water  five  minutes  then  add  rest. 

Mrs.  Hodgins. 

APPLE  DUMPLING.— Two  cups  flour,  two  teaspoons 
baking  poWder,  one  tablespoon  sugar,  three-quarter  cup  lard, 
pinch  of  salt,  wet  with  three-quarter  cup  milk,  roll  out  like 
pie  crust  not  too  thin,  cut  in  four  pieces,  fill  each  quatrer  with 
sliced  apple,  two  apples  each,  then  put  two  or  three  tablespoons 
sugar  to  each  and  piece  of  butter,  then  fold  corners  in  like  turn- 
over, put  in  pan,  edges  down,  take  half  cup  sugar  and  hal|: 
boiling  water  and  large  lump  butter,  pour  over  all  and  bak 
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three-quarters  hour.  Serve  with  one  cup  sugar,  one  tablespoon 
flour,  spoon  of  butter,  one  cup  boiling  water. 

Mrs.  N.  J.  Hart. 

LEMON  FREEZE. — One  pint  water,  two  tablespoons  of 
cornstarch,  one  cup  sugar,  pinch  of  salt,  rind  and  juice  of  one 
Jemon,  just  make  like  starch,  when  partly  cool  add  beaten 
whites  of  two  or  three  eggs. 

CUSTARD  SAUCE  FOR  ABOVE.— One  cup  of  milk,  one 
teaspoon  cornstarch,  little  sugar,  yokes  of  eggs  beaten  in  flour 
with  vanilla,  bring  to  boil  for  a  few  minutes. 

Mrs.  Hodgins. 

DATE  PUDDING.— One  cup  dates,  half  cup  of  walnuts, 
chopped  together,  three-quarters  cup  sugar,  yokes  of  two  eggs, 
mix  three  tablespoons  cold  water,  stir  together,  add  three  table- 
spoons flour,  one  teaspoon  baking  powder  and  beaten  whites, 
bake  thirty  minutes,  cool  and  serve  with  whipped  cream. 

Mrs.  N.  J.  Hart. 

ICE  CREAM  FLUFF.--(Good).— Take  half  of  one  of  the 
l)ackages  of  Knox  Gelatine  in  a  bowl,  pour  over  it,  one  cup 
sweet  milk,  let  set  over  night,  in  the  morning  bring  to  a  scald 
a  small  pint  of  milk,  add  Gelatine,  and  stir,  then  add  enough 
sugar  to  sweeten,  beat  separately  three  eggs,  (or  two  will  answer), 
take  your  dish  off  of  the  stove,  slowly  add  yokes  of  eggs,  and 
vanilla,  when  nearly  cool,  lightly  beat  in  the  whites,  leaving 
it  frothy  on  top,  put  in  moulds  to  cool.  Serve  with  whipped 
cream  and  candied  cherries.  Mrs.  J.  E.  Richards. 

COPTT^E  JELLY. — Stir  into  three  cups  of  clear  hot  coffee, 
one-half  cup  of  minute  tapioca,  and  one-half  cup  of  sugar. 
Cook  fifteen  minutes.  Serve  with  whipped  cream,  flavored 
with  vanilla.  Mrs.  W.  D.  Macgregor. 

BURNT  CREAM. — Brown  in  frying  pan,  one  cup  of 
brown  sugar,  then  add  two  cups  milk,  piece  of  butter,  flavor 
with  vanilla.  Then  mix  three  tablespoons  of  cornstarch  into 
cup  of  milk  and  stir  in,  add  nuts.    Serve  with  whipped  cream. 

Mrs.  Hodgins. 
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CARAMEL  SPONGE— Brown  one  cup  sugar,  add  one 
cup  boiling  water  and  quarter  cup  gelatine  that  has  been  dis- 
solved in  half  cup  cold  water,  when  it  begins  to  jell,  pour  over 
the  white  of  one  egg,  beaten  stifif,  and  beat  well.  Put  on  ice. 
Serve  with  a  custard  made  of  yolks  of  one  egg,  two  tablespoons 
sugar,  a  little  butter,  and  one  cup  of  milk.  Thicken  to  a  cream 
with  one  dessert  spoon  of  cornstarch. 

Mrs.  W.  D.  Macgregor. 

APPLE  PUDDING. — One  cup  granulated  sugar,  one  cup 
sweet  milk,  two  cups  flour,  one  and  a  half  tablespoons  butter, 
two  teaspoons  baking  powder,  one  egg,  bake  in  hot  oven,  slice 
apples,  put  in  bottom  of  your  dish,  a  little  salt,  a  little  nutmeg, 
a  little  cinnamon,  and  a  little  sugar,  dust  over  the  apples. 

SAUCE. — One  cup  brown  sugar,  one  tablespoon  butter, 
one  tablespoon  cornstarch,  vanilla.         Mrs.  J.  E.  Richards. 

ENGLISH  XMAS  PLUM  PUDDING.— (Good)— One 
pound  suet,  one  pound  moist  brown  sugar,  one  pound  currants, 
one  pound  raisins,  one  pound  mixed  peel,  half  pound  bread 
crumbs,  half  pound  flour,  one  teaspoon  salt,  one  teaspoon  mixed 
spice,  8  eggs.  Have  suet  chopped  fine,  cut  raisins  in  halves, 
sift  bread  crumbs,  mix  flour,  salt,  spice,  sugar,  raisins,  peel, 
bread  crumbs,  currants,  beat  well  the  egp,  pour  over  the  mass, 
stir  for  25  minutes,  butter  a  granite  pail,  tie  a  cloth  over  the 
top,  steam  twelve  hours — the  same  as  a  double  boiler. 

Mrs.  J.  E.  Richards. 

PLUM  PUDDING. — One  cup  raisins,  one  cup  currants, 
one  cup  chopped  suet,  one  cup  brown  sugar,  one  cup  cracker 
crumbs,  one  cup  flour,  one  pint  sour  milk,  pinch  of  salt,  one 
teaspoon  soda,  nutmeg.    Steam  three  hours. 

Mrs.  J.  Jones. 

PINEAPPLE  BAVARIAN  CREAM.— One  and  a  half 
tablespoons  gelatine  (Knox),  half  pint  boiling  water,  juice  of 
half  a  lemon,  one  pint  grated  pineapple,  one  cup  sugar.  Scald 
pineapple,  dissolve  gelatine  with  the  water.  Add  lemon  juice 
and  pineapple.    Fold  in  half  pint  whipped  cream  and  mold. 

Mrs.  Rouse. 
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SNOW  PUDDING— Two  tablespoons  cornstarch,  wet 
with  cold  water,  thicken  with  boiling  water  and  stir  in  whites 
of  two  eggs  beaten  to  a  stiff  froth,  add  a  little  sugar. 

DRESSING —A  little  cornstarch,  wet  with  cold  milk  and 
the  yolks  of  two  eggs,  thicken  with  boiling  milk,  sweeten  and 
flavor  to  taste,  this  is  to  be  eaten  when  cool. 

PUDDING. — One  egg,  one  cup  yellow  sugar,  four  mixing 
spoons  suet,  one  cup  sour  milk,  one  teaspoon  soda,  one  cup 
bread  crumbs,  about  half  cup  flour,  a  little  lemon  peel,  two 
cups  raisins.    Steam  and  serve  with  sauce. 

Mrs.  Ferguson. 

CARAMEL  PUDDING.— One  and  a  half  cups  brown 
sugar,  one  tablespoon  butter,  brown  these  together,  pour  over 
the  sugar  and  butter  one  pint  of  milk  very  hot,  when  dissolved, 
add  three  tablespoons  cornstarch.  Then  boil  until  thick  and 
add  vanilla.  Mrs.  Sutherland. 

SAUCE  FOR  PUDDING.— Three  tablespoons  scorched 
flour,  one  tablespoon  butter,  and  mix  in  cold  water  to  thin, 
then  add  boiling  water,  add  one  cup  brown  sugar  at  last,  and 
flavor  with  vanilla.  Mrs.  Ferguson. 

WALNUT  PUDDING.— One  cup  molasses,  half  cup 
butter,  half  cup  boiling  water,  one  egg,  one  teaspoon  soda, 
half  cup  walnut  meats,  one  cup  raisins,  half  cup  currants,  three 
cups  flour,  one  teaspoon  each  cinnamon  and  cloves.  Mix  and 
steam  in  a  greased  mold  for  two  hours  and  serve  with  this  sauce: 
Two  cups  confectionery  sugar,  one  cup  butter,  two  eggs,  one 
teaspoon  vanilla,  all  beaten  to  a  cream. 

BAKED  CHOCOLATE  CUSTARD.— Melt  one  cup  of 
sugar  in  a  clean  saucepan,  and  when  golden  brown  add  three 
cups  of  scalded  milk,  when  dissolved  pour  on  to  four  beaten 
eggs,  add  one  teaspoon  vanilla  extract  and  two  squares  of  choco- 
late, melted.  Pour  into  individual  molds  and  set  in  a  pan  of 
hot  water.  Bake  in  a  moderate  oven  until  firm.  When  cold 
turn  out  and  serve. 
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CARROT  PUDDING. — One  cup  brown  sugar,  one  cup 
suet,  one  cup  grated  carrots  and  potatoes,  one  cup  raisins  and 
currants,  one  and  a  half  cups  flour,  salt,  one  teaspoon  soda, 
one  teaspoon  cinnamon,  half  teaspoon  each  of  nutmeg  and 
cloves,  steam  three  hours. 

COTTAGE  PUDDING. — One  cup  brown  sugar,  one  egg, 
lump  of  butter  or  lard  size  of  an  egg,  pinch  of  salt,  one  teaspoon 
baking  soda  and  two  teaspoons  of  cream  of  tartar,  dissolved 
in  one  cup  of  water,  or  milk  can  be  used. 

SAUCE. — One  cup  brown  sugar,  one  egg,  two  tablespoons 
flour,  small  piece  of  butter,  mix,  add  boiling  water.  Let  come 
to  a  boil,  flavor  with  extract  vanilla  or  lemon.  E.  L.  M. 
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MOLASSES  PIE. — Four  eggs,  one  cup  granulated  sugar, 
one  cup  corn  syrup,  butter  the  size  of  large  walnut,  (melted), 
half  a  nutmeg  grated.  Put  eggs  and  sugar  together  and  beat 
well.  Add  syrup,  butter  (melted),  and  nutmeg.  Pour  into  deep 
pie  plate  lined  with  crust.  Bake  in  oven  not  too  hot.  Be 
careful  filling  does  not  burn. 

Mrs.  W.  D.  MsLCgregor. 

LEMON  CUSTARD  PIE.— One  and  three-quarter  cups 
milk,  brought  to  scalding  point,  one  cup  sugar,  three  and  one- 
half  tablespoonfuls  flour,  piece  butter,  yolks  two  eggs,  salt,  juice 
and  rind  of  one  lemon.  Mix  together  and  pour  over  milk  and 
lastly  fold  in  b?aten  wliites  and  bake  alto2:eth3r. 

MAPLE  SUGAR  PIE.— One  cup  maple  syrup,  one-half 
cup  water,  two  eggs  (whites  for  frosting),  two  tablespoons  flour, 
butter  size  of  walnut.  Cook  in  double  boiler.'  Bake  the  crust, 
then  fill  up  with  custard.    Cover  with  meringue. 

LEMON  CREAM  PIE.— One-half  cup  sugar,  two  table- 
spoons flour,  one-quarter  teaspoon  salt,  one  lemon,  two  yolks 
eggs.  Mix  all  together  and  add  two  cups  heated  milk  and 
small  piece  of  butter  and  cook  for  five  minutes. 

CARAMEL  PIE. — One  cup  brown  sugar,  butter  size  of  an 
egg.  Boil  in  pan  and  thin  out  with  cne  cup  hot  water.  Mix 
one  tablespoon  cornstarch,  one  teaspoon  vanilla,  yolks  of  two 
eggs  with  water  and  stir  in.  Pour  filling  in  crust.  Cover  with 
meringue. 

LEMON  PIE. — Two  cups  milk,  one  and  a  half  cups  gran- 
ulated sugar,  juice  of  two  lemons,  juice  of  one  orange,  butter 
size  of  a  walnut,  yolks  of  two  eggs,  two  level  tablespoons  flour. 
Mix  sugar,  flour,  yolks  of  eggs  beaten  light,  butter,  together. 
Put  in  double  boiler  and  cook  until  thick;  then  add  juice  and 
cook  a  few  minutes.  Per  N.  J.  B. 
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BUTTER  TARTS. — Two  eggs,  one  cup  currants,  one 
tablespoon  butter,  two  cups  brown  sugar,  two  teaspoons  vanilla, 
Fill  tarts  and  bake  until  brown.  Wylie 

LEMON  JELLY  FOR  TARTS.— One  cup  granulated 
sugar,  two  eggs,  juice  and  rind  of  one  lemon,  butter  size  of 
walnut.    Mix  together  and  boil  and  fill  tarts. 

Mrs.  J.  W.  P.  Jones. 

BUTTER  SCOTCH  PIE. — Two  cups  brown  sugar,  two 
tablespoonfuls  butter,  two  tablespoonfuls  flour.  Mix  well 
together  before  putting  on  stove.  Stir  until  brown;  then  add 
four  cups  milk,  one-quarter  teaspoonful  salt,  yolk  of  two  eggs. 
Beat  whites  to  stiff  froth  on  top  for  icing.  Wylie. 

EGG  TARTS. — One  cup  brown  sugar  and  one  cup  water 
boiled  together  for  ten  minutes,  when  a  little  cool  add  another 
cup  sugar  and  one  egg  well  beaten,  about  two  grains  of  salt  and 
half  a  nutmeg.    Put  in  shell  and  bake.  Mrs.  W.  Clark. 

LEMON  CHEESE. — Grated  rind  and  juice  of  one  lemon, 
one  cup  of  granulated  sugar,  one  teaspoon  of  butter,  and  one 
egg.  Mix  all  together  and  put  in  a  marmalade  pot  (stone  one). 
Put  into  saucepan  and  boil  all  thick  as  honey.  This  is  lovely 
for  tarts  or  filling  for  layer  cake.  Mrs.  English. 

SOUTHERN  PUMPKIN  PIE.— One-half  cupful  pumpkin, 
sugar  to  taste,  a  half  cupful  butter,  small  glassful  brandy,  ginger 
and  cinnamon,  two  eggs.  Because  some  pumpkins  contain 
much  more  natural  sugar  than  others,  no  set  amount  of  sugar 
or  spices  can  be  relied  on.  Mash  the  cooked  pumpkin  through 
a  colander  until  it  meets  the  required  amount,  then  add  the 
creamed  butter  and  sugar,  the  beaten  yolks  of  the  eggs  and  lastly 
the  spices  (ground  finely)  and  the  brandy.  Line  pie  pans  with 
pastry  and  after  it  has  hardened  in  the  stove  a  few  minutes  fill 
with  the  pumpkin  mixture.  This  should  bake  befo  e  the  well- 
beaten  and  sweetened  egg  whites  are  spread  over  the  top  and 
allowed  to  brown.    This  quantity  makes  one  pie. 

APPLE  CUSTARD  PIE.— Two  cupfuls  apple  sauce, 
unsw  etened,  one  cupful  sugar,  three  eggs,  three  tablespoonfuls 
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butter,  apple  or  currant  jelly.  Mix  the  apple  sauce  made  of 
tart  apples,  with  the  butter,  the  yolks  of  the  eggs  beaten  light 
with  the  sugar  and  bake  in  an  open  crust.  Finish  with  a  meringue 
of  the  egg  whites  on  the  top  and  when  this  is  a  delicate  brown 
set  the  pie  aside  to  cool.  Dot  it  with  bits  of  apple  or  of  currant 
jelly  just  before  sending  it  to  the  table. 

BUTTER  SCOTCH  PIE.— (Two  pies)— One  and  a  quarter 
cup  brown  sugar,  two  and  a  half  tablespoons  flour,  two  table- 
spoons butter,  one  and  a  half  cups  boiling  water,  two  eggs,  one 
cup  milk.  Mix  sugar,  flour  and  butter  and  vscorch;  then  add 
boiling  water.  Have  yolks  of  eggs  beaten  with  milk  and  add  to 
above.  Mrs.  J.  McLeod. 

CHEESE  TARTS. — One  cup  sugar,  one-third  cup  butter, 
one  cup  currants  or  raisins,  one  egg,  one-half  teaspoon  cinnamon, 
one  dessertspoon  cornstarch.  Make  a  rich  pie  crust;  put  in 
tart  tins  and  partly  fill.  Mrs.  R.  N.  Slater. 

DATE  TARTS.— Fill  tart  shells  with  this  mixture:  Boil 
together  until  it  threads,  one  cup  granulated  sugar,  three  table- 
spoons water;  then  pour  slowly  over  the  whites  of  two  eggs, 
beaten  stiff,  beating  constantly  while  doing  so.  When  quite 
thick  flavor  with  vanilla  and  mix  in  one  cup  chopped  dates,  then 
brown  in  oven.    This  makes  two  dozen  tarts. 

BUTTER  SCOTCH  PIE.— One  cup  brown  sugar,  two 
heaping  tablespoons  butter,  two  eggs,  three  teaspoons  flour, 
one  cup  cold  water,  one  teaspoon  vanilla.  Mix  sugar,  flour  and 
butter.  Add  two  beaten  egg  yolks,  blend  to  a  paste,  add  water 
and  stir  over  fire  until  thick;  add  vanilla  and  pour  into  a  baked 
crust.    Beat  the  two  whites  with  a  little  sugar  for  top  and  brown. 

M  s.  W.  D.  MacGregor., 

CREAM  FILLING  FOR  PIE.— Seven-eighths  cup  sugar, 
one-third  cup  flour,  one-eighth  teaspoon  salt,  two  eggs,  two  cups 
scalded  milk,  one  teaspoon  vanilla,  one-half  teaspoon  lemon. 
Mix  dry  ingredients,  add  eggs,  slightly  beaten,  and  gradually 
pour  on  the  scalded  milk.  Cook  fifteen  minutes  in  double 
boiler,  stirring  occasionally.    Cool  and  flavor. 

Mrs.  W.  D.  MacGregor. 
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RAISIN  PIE. — One  egg,  one-half  cup  milk,  one-half  eiij) 
brown  sugar,  one  tablespoon  butler,  one-half  package  seeded 
raisins,  one  heaping  teaspoon  flour.  Make  crust,  j)Our  in  filling 
and  cook  both  at  once.    Place  dots  of  crust  on  lop. 

Mrs.  W.  D.  MacGregor. 

MAPLE  SYRUP  TARTS.— One  egg  in  cup  and  fill  with 
niaple  sugar  and  beat;  add  to  tart  shells  and  bake  in  oven;  add 
beaten  egg  white  to  top  and  slighlly  brown  in  oven. 

Mrs.  Ferguson. 

COCOA  MARSH  MALLOW  PIE.-rCombine  four  table- 
spoons of  cocoa,  three  tablespoons  cornstarch  and  half  cup  sugar 
and  add  three  cups  milk;  place  in  top  of  a  double  boiler  and  cook 
for  thirty  minutes.  Then  add  one  teaspoon  butter  and  pinch 
of  salt,  one  teaspoon  vanilla  and  remove*  from  fire.  Turn  into  a 
baked  pastry  shell.  Place  one  dozen  marshmallows  cut  in 
strips  over  top  of  pie  and  sprinkle  with  cocoanut.  Place  in  hoi 
oven  and  brown.  Mrs.  J.  M.  McLeod. 

FILLING  FOR  TARTS.— Grated  rind  and  juice  of  one 
lemon,  one  cup  white  sugar,  two  eggs,  one  cup  raisins,  two  table- 
spoons cold  water.    Put  on  stove  and  stir  until  it  thickens. 

Mrs.  Ferguson. 

COCOANUT  TARTS.— Two  eggs,  one  cup  corn  syrup, 
half  cup  brown  sugar,  cocoanut  to  thicken,  pinch  of  salt.  Beat 
eggs  and  mix  in  order  given  and  put  in  uncooked  shells  and  bake 
in  a  slow  oven.    Will  fill  twenty  shells. 

Mrs.  Rutherford. 

BUTTER  SCOTCH  PIE.— One  cup  dark  brown  sugar, 
one  and  a  half  tablespoons  flour,  one  tablespoon  butter,  yolks  of 
two  eggs,  whites  for  frosting,  one  cup  sweet  milk.  Cook  in 
double  boiler;    put  in  baked  crust.  Mrs.  Edgcombe. 

FILLING  FOR  LEMON  PIE.— Juice  of  one  lemon  and 
grated  rind,  one  cup  of  white  sugar,  yolk  of  two  eggs,  one  and  a 
half  cups  of  boiling  water,  heaping  tablespoon  of  cornstarch. 
Cook  in  double  boiler  until  thick  and  frost  with  the  white  of  the 
eggs  and  brown  in  the  oven.  Mrs.  Jack  Murray. 
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LEMON  ('AKK  PIE. — One  lemon,  ^rate  rind,  two  eggs 
beaten  separately,  two  tablespoons  flour,  two  tablespoons 
melted  butter,  one  cup  milk  (add  after  the  rest  have  been  beaten), 
add  beaten  whites  last.  Put  in  shallow  pan  and  bake  in  a  slow 
oven.  Mrs.  J.  W.  P.  Jones. 

HONEY-TARTS. — One  cup  corn  syrup,  one  cup  granulated 
sugar,  one  teaspoon  melted  butter,  two  eggs,  nutmeg  or  vanilla, 
add  a  few  raisins  and  nuts.  Line  pans  with  pie  crust;  pour  in 
mixture  and  bake  in  a  slow  oven.  Mrs.  J.  W.  P.  Jones. 

COCOANUT  PIE.— Two  cups  milk,  half  cup  sugar,  butter 
the  size  of  an  egg,  half  cup  cocoanut,  two  eggs,  three  tablespoons 
cornstarch,  two  teaspoons  lemon.  Allow  the  milk  to  boil  then 
add  the  beaten  yolks,  sugar  and  starch ;  when  thick  add  cocoanut. 
Pour  on  a  baked  crust  and  use  whites  for  frosting.  Sprinkle  top 
with  cocoanut.  Miss  Oke. 

BUTTERMILK  PIE.— Two  cups  buttermilk,  two  table- 
spoons flour,  two  tablespoons  butter,  two  eggs.  Bake  with  an 
undercrust. 

BANANA  CREAM  PIE.— Slice  two  large  bancnas  into  a 
baked  crust;  fill  up  with  whipped  cream,  sweetened;  add  vanilla, 
drop  a  spoonful  of  red  jelly  on  each  piece. 

PUMPKIN  PIE. — Three-quarter  cups  pumpkin,  mashed 
fine,  one  and  a  half  cups  milk,  half  cup  sugar,  one  egg,  half 
teaspoon  each  ginger,  nutmeg  and  cinnamon.  Mrs.  BelL 

LEMON  PIE, — Two  tablespoons  cornstarch,  wet  with  cold 
water,  then  pour  on  boiling  water  until  like  thick  starch,  one 
teacup  sugar,  a  small  piece  of  butter,  a  little  salt,  one  lemon, 
juice  and  grated  rind,  three  eggs,  whites  for  meringue.  Brown 
in  oven.  This  is  sufficient  for  two  pies.        Mrs.  Alfred  Morphy. 

ORANGE  PIE. — Yolks  of  two .  eggs,  one  cup  sugar,  two 
tablespoons  melted  butter,  three  tablespoons  flour,  one  and  a  half 
cups  milk,  grated  rind  and  juice  of  one  orange,  salt;  fold  in 
beaten  whites  of  two  eggs.    Bake  in  the  crust.  E.  L.  M. 

COCOANUT  PIE.— One  grated  cocoanut,  the  yolks  of 
four  eggs,  three  cups  of  milk,  three  tablespoons  of  sugar;  add 
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the  milk  of  the  cocoaniit.  Line  your  plates  with  a  nice  paste 
and  pour  in  and  bake.  When  done,  beat  the  whites  to  a  froth 
with  a  little  powdered  sugar  and  spread  over  the  top.  Brown 
same  as  lemon  pie.  This  quantity  makes  two  pics.    Mrs.  Tyler. 

RAISIN  PIE  FILLING. — One  cup  seeded  raisins,  one  cup 
sugar,  one  tablespoon  flour,  butter  size  of  walnut,  one  tablespoon 
vinegar,  one  and  a  hall  cups  boiling  water,  pinch  of  salt.  Cook 
on  top  of  stove  a  few  minutes.  Then  put  in  double  crust  and 
bake  in  oven.  Mrs.  Ferguson. 

LEMON  PIE. — Grate  two  lemons,  outside  and  inside,  one 
and  a  half  cups  white  sugar,  two  heaping  tablespoons  of  unsifted 
flour,  stir  well  together;  then  add  yolks  of  four  well  beaten  eggs. 
Beat  this  thoroughly,  then  add  three  cups  water  and  a  piece  of 
butter  size  of  a  walnut.  Put  in  double  boiler  and  boil  until 
thick;  then  remove  from  fire  and  when  cold  pour  into  deep  pie 
tin  lined  with  pastry.  Bake  and  when  done  have  ready  the 
whites  beaten  stiff  with  three  small  tablespoons  sugar  spread 
over  top  and  return  to  oven  to  brown.       Mrs.  MacGregor. 

LEMON   SPONGE    FILLING.— One   cup   sugar,  threo 
tablespoons  flour,  one  tablespoon  melted  butter,  two  eggs,  on^^ 
cup  milk,  salt,  two  lemons  (juice  and  rind.)    Mix  sugar,  flour 
butter,  salt  and  egg  yolks;   beat,  add  juice  and  rind  of  lemons 
add  milk  and  fold  in  beaten  whites.    Cook  in  uncooked  shell. 

Mrs.  Rowe. 

COCOA  PIE. — Four  tablespoons  cocoa,  three  tablespoons 
cornstarch,  one  tablespoon  butter,  substitute,  two  eggs,  half 
cup  sugar,  quarter  teaspoon  salt,  two  cups  milk,  one  teaspoon 
vanilla.  Melt  butter  substitute  and  stir  in  cocoa  and  cornstarch  , 
add  yolks  of  eggs  beaten,  the  sugar,  salt  and  milk.  Cook  in 
double  boiler  until  thick,  stirring  constantly.  Pour  into  well 
baked  pie  crust  and  cover  with  beaten  whites  sweetened.  Brown 
lightly  in  oven.  Mrs.  R.  N.  Slater. 

BUTTER  SCOTCH  PIE.— Half  cup  butter  creamed  with 
two  tablespoons  flour,  one  cup  bro\\n  sugar,  one  cup  milk,  yolk 
of  one  egg,  white  for  meringue.  Cook  together  until  thick,  does 
not  need  to  be  too  stiff.  Pour  in  baked  pie  crust,  cover  with 
meringue  and  brown  in  oven.  Mrs.  R.  N.  Slater. 
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LEMON  PIE. — One  and  a  half  cups  of  water,  one  cup  of 
sugar,  one  teaspoonful  of  butter,  two  eggs  (Reserve  whites  for 
frosting),  two  tablespoons  of  corn  starch  stirred  in  a  quarter  cup 
of  water.  Beat  the  yolks,  put  a  couple  of  tablespoons  of  water 
in  the  yolks.  Put  the  water  and  sugar  and  butter  and  lemon 
juice  on  to  boil.    Stir  all  in  the  boiling  water  until  thick. 

Mrs.  R.  Graham. 

BUTTER  SCOTCH  PIE.— Mix  one  tablespoon  butter,  one 
tablespoon  flour  and  scant  cup  brown  sugar,  and  pinch  of  salt 
together  in  double  boiler  over  fire  until  hot  and  soft;  add  one  egg 
and  yolk  of  another  egg  beaten  into  one  cup  milk,  cook  about 
ten  minutes.  Fill  already  baked  pie  crust,  make  meringue  of 
white  of  second  egg  and  five  tablespoons  powdered  sugar.  Brown 
in  oven.  Miss  Mary  Grant. 

MOCK  CHERRY  PIE.— One  cup  cranberries  cut  in  halves, 
half  cut  seedless  raisins,  two  tablespoons  flour,  half  teaspoon 
salt,  one  teaspoon  vanilla.  Mix  dry  ingredients  then  add  one 
cup  cold  water  and  bake  between  two  crusts.  Do  not  cook 
filling  first.    This  is  sufificient  for  two  small  pies. 

Mrs.  C.  E.  White. 
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RED  PEPPER  JELL— Twelve  red  peppers,  three  lemons, 
three  ginger  roots,  six  peaches,  three  pounds  granulated  sugar, 
one  pint  of  W.  W.  vinegar.  Cut  peppers  lengthwise  and  remove 
seeds;  then  cut  crosswise  until  peppers  are  very  fine.  Slice 
lemons  and  put  all  but  the  sugar  on  to  boil  for  fifteen  minutes. 
Add  sugar  and  boil  till  thick.  Remove  ginger  and  lemons  and 
bottle.  Mrs.  Ram. 

ORANGEADE. — One  dozen  oranges,  rind  grated  off,  four 
ounces  citric  acid,  one  pound  sugar,  five  pints  boiling  water. 
Let  stand  twenty-four  hours;  then  strain  and  bottle. 

Mrs.  C.  B.  King. 

ORANGEADE. — Six  oranges,  grate  the  rind  and  squeeze 
out  the  juice,  six  cups  water,  four  pounds  sugar.  Boil  all  together. 
Add  one  and  a  half  ounce  citric  acid.  Bottle  up  the  syrup  and 
use  like  lemonade.  Mrs.  Atkins. 

SUGAR  SYRUP. — Two  cups  sugar,  two  cups  water.  Put 
sugar  and  water  in  saucepan;  stir  until  sugar  is  dissolved.  Boil 
five  minutes,  cool  and  bottle.  The  syrup  may  be  kept  in  the 
refrigerator  and  is  much  more  satisfactory  than  sugar  for  sweeten- 
ing lemon  and  orangeades.  Mrs.  R.  N.  Slater. 

QUEEN  ALEXANDRA'S  DANISH  NECTAR.— Of  the 
juice  of  crushed  peaches  and  oranges  take  equal  parts.  Immerse 
in  this  juice  a  slice  or  two  of  cucumber,  sweeten  to  taste  and  add 
a  small  pinch  of  ginger.  Place  on  ice;  let  remain  on  ice  several 
hours  before  being  served.    Dilute  with  ice  water  if  necessary. 

Mrs.  C.  B.  King. 

MINT  JELLY. — Take  one  bunch  of  fresh  green  mint,  wash 
and  bruise;  then  cut  fine  and  cover  with  one  cup  boiling  water. 
Let  gently  boil  and  steep  while  preparing  the  other  part.  Dis- 
solve one  tablespoon  of  granulated  gelatine  in  half  cup  cold 
water.  Add  juice  of  one  lemon,  half  cup  of  sugar  and  add  to 
the  mint  mixture.    Strain  and  carefully  color  with  a  pea  size 
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lump  of  green  vegetable  coloring  paste  (to  be  bought  at  Cairn- 
cross.)  Mrs,  C.  B.  King. 

BEEF  JELLY. — Three  pounds  solid  meat  from  the  shoulder 
or  shin,  three  pounds  bone  from  same,  four  quarts  cold  water, 
two  teaspoons  salt.  Take  off  dried  skin  and  any  soft  or  bloody 
portion.  Cut  meat  into  small  pieces  and  put  it  with  the  cracked 
bone  into  an  earthen  jar.  Cover  with  the  cold  water.  Set  in 
slow  oven  and  cook  from  eight  to  twelve  hours.  Strain  through 
colander;  add  salt  to  taste;  cool  quickly.  When  cold  remove 
fat.    Serve  cold  as  jelly,  or  re-heat  in  double  boiler. 

Mrs.  Earl  Gray. 

FROZEN  PUDDING.— Make  frozen  custard  and  after  you 
have  removed  the  dasher  stir  in  one  cup  of  chopped  candied 
fruits.    These  creams  may  be  served  with  sauce  or  plain. 

Mrs.  J.  W.  P.  Jones. 

FROZEN  CUSTARD.— One  quart  milk,  yolks  of  four  eggs 
half  teaspoon  gelatine,  two  teaspoons  vanilla,  one  cup  granulated' 
sugar.    Make  a  soft  custard.    When  cold  freeze. 

Mrs.  J.  W.  P.  Jones. 

ORANGE  WATER  ICE.— Twelve  large  oranges,  one 
pound  sugar,  one  quart  water.  Add  sugar  to  water,  add  the 
grated  rind  of  three  oranges,  boil  five  minutes  and  strain.  When 
cold  add  juice  of  the  oranges  and  freeze.  Mrs.  W.  J.  P.  Jones. 

VANILLA  ICE  CREAM.— One  quart  of  cream,  halj 
pound  sugar,  two  teaspoons  vanilla.  Heat  sugar  with  half  of 
cream;  take  from  fire  ;  add  van'lla.  When  cold  add  the  rest  of 
cr:am  and  freeze. 

CARAMEL  ICE  CREAM.— One  pint  cream,  one  pint 
milk,  half  pound  sugar,  one  teaspoon  vanilla,  one  teaspoon 
maple  flavoring.  Scald  the  milk,  add  sugar.  Take  from  fire; 
add  the  flavoring.    When  cold  add  cream  and  freeze. 

NEWEST  OF  CREAMS.— One  quart  cream,  half  pound 
sugar,  one  teaspoon  vanilla,  one  teaspoon  caramel,  one  teaspoon 
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maple  flavoring,  half  pint  chopped  black  walnut  meats.  Heat 
half  the  cream  with  sugar,  when  sugar  is  dissolved  stand  aside 
until  very  cold;  then  add  remaining  cream,  the  flavoring  and 
walnuts;  freeze. 

HOT  CHOCOLATE  SAUCE.— Two  ounces  chocolate,  one 
cup  milk,  one  cup  sugar,  four  tablespoons  water,  one  teaspoon 
vanilla.  Put  chocolate  and  water  over  the  fire;  when  chocolate 
is  melted  add  sugar  and  milk;  stir  constantly  and  boil  until  the 
consistency  of  thick  cream.    Serve  at  once. 

BANANA  ICE  CREAM.— One  quart  cream,  six  large 
bananas,  half  pound  sugar,  one  teaspoon  vanilla.  Put  half  of 
cream  and  all  sugar  over  fire  in  double  boiler;  take  from  fire  and 
when  cold  add  the  rest  of  cream;  freeze  until  the  consistency  of 
snow;  add  the  bananas  mashed;  freeze  until  mixture  is  hard. 
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NUT  LOAF. — One  egg,  one  cup  brown  sugar,  one  cup 
choj^ped  walnuts,  one  cup  chopped  dates,  one  and  a  half  cups 
sweet  milk,  one  teaspoon  salt,  four  cups  flour,  four  teaspoons 
baking  powder,  Let  rise  twenty  minutes  in  warm  place  then 
bake  for  one  hour. 

BRAN  LOAF. — One  cup  brown  sugar,  butter  size  of  an 
egg,  one  teaspoon  soda,  one  teaspoon  salt,  one  cup  sour  milk, 
two  cups  bran,  one  cup  white  flour,  one  egg. 

Mrs.  Keenleyside. 

CRUMPETS.; — One  cup  brown  sugar,  one  cup  chopj^ed 
raisins,  half  cup  butter,  one  egg,  half  teaspoon  soda,  two  table- 
spoons sour  milk  or  cream,  one  and  a  half  cups  flour,  half  tea- 
spoon all  kinds  spice. 

SOUTHERN  BUTTERMILK  BISCUIT.—Sift  one  quart 
flour,  two  large  teaspoonsful  of  baking  powder,  one  teaspoon  of 
salt,  work  in  two  large  tablespoonful  of  lard.  Mix  to  a  dough 
with  one  pint  of  thick  buttermilk  (or  sour  milk)  in  which  a 
small  teaspoonful  of  soda  has  been  dissolved.  Roll  and  cut 
as  desired  and  bake  in  a  hot  oven.  Mrs.  C.  B.  King. 

FINGER  ROLLS.— One  pint  milk  boiled  and  cooled,  half 
cup  melted  butter,  one  tablCvSpoon  sugar,  one  egg,  well  beaten, 
half  cake  compressed  yeast.  Set  at  night  about  nine  using 
sufficient  flour.  Knead  next  morning  half  hour.  Let  rise 
again  in  finger  rolls.  Mrs.  C.  B.  King. 

DATE  LOAF. — One  egg,  one  cup  brown  sugar,  two  cups 
of  flour,  one  cup  walnuts,  (chopped  fine),  one  package  dates 
(cut  up),  one  cup  sour  milk,  one  piece  butter  size  of  walnut,  one 
level  teaspoon  of  soda  dissolved  in  boiling  water,  sugar  and 
butter  blended,  add  eggs,  milk  or  cream,  soda  in  boiling  water, 
flour  lastly  and  nuts  and  dates.  Flour  dates  well  before  adding. 
1)3  ke  forty -five  minutes  in  moderate  oven. 

Mrs.  J.  M.  McLeod, 
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Your  Baking 
Problems 
Solved 

Right  in  your  Kit- 
chen is  where  the  work 
can  be  reduced  and 
time  and  money  saved . 
Everyday  bring^s  its 
cooking  and  baking 
problem.  To  some  it  is 
a  hardship,  to  others  a 
matter  of  ease.  It 
largely  depends  on  the 
equipment  you  have.  If 
not  already  solved  your 
baking  problems  can  be 
by  the  installation  of  a 

McClary's 

"ELECTRIC  RANGE" 

and  why: — 

Because,  (1) — the  Seamless,  round  cornered,  sanitary  oven 
operates  like  a  Fireless  Cooker.  The  heat  is  always  the  same, 
no  variation  or  constant  watching  required.  A  Httle^  practice  and 
you  can  judge  everything  to  a  nicety. 

Because,  (2)— You  will  have  the  wonderful  Protected  Element 
which  gives  you  heat  quickly  and  is  safe  from  the  injurious  effects 
of  carelessness  or  accidental  upset?. 

Because,  (3) — ^The  entire  construction  is  made  of  the  very 
finest  materials  and  every  part  of  the  Range  rigidly  tested  before 
you  use  it. 

Then  the  service  given  after  your  Range  is  installed  relieves 
you  of  worry. 

Ask  for  a  demonstration  of 

McClary*s 

''ELECTRIC  RANGE" 

when  you  have  the  opportunity. 
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NUT  LOAP\ — Four  cups  flour,  three  teaspoons  baking 
powder,  half  teaspoon  salt,  one  cup  white  sugar,  half  cup  wal- 
nuts, half  cup  raisins.  Beat  one  egg,  add  two  cups  milk,  mix 
well,  add  all  together.  Let  stand  twenty  minutes,  bake  one 
hour  slow  oven  half  hour  and  then  a  little  hotter. 

Mrs.  J.  E.  Wylie. 

DATE  LOAF. — One  cup  dates  cut  fine,  one  ,  cup  boiling 
water,  pour  over  dates  and  let  stand  until  cool,  one  egg,  tea- 
spoon soda,  three-quarter  cup  white  sugar,  one  teaspoon  vanilla, 
pinch  of  salt,  one  and  a  half  cups  flour,  one  tablespoon  melted 
butter,  add  a  few  cut  nuts,  if  you  wish. 

Mrs.  Ferguson. 

BRAN  BREAD. — One  cup  flour,  one  and  a  half  cups  bran, 
three-quarter  cup  sugar,  one  cup  sour  milk,  half  cup  boiling 
water,  one  egg,  one  tablespoon  butter,  one  small  teaspoon  soda, 
one  teaspoon  baking  powder,  one  teaspoon  salt. 

Mrs.  Rathburn. 

PARKER  HOUSE  ROLLS.— One  pint  scalded  milk,  put 
into  this  while  hot,  one  half  cup  granulated  sugar,  one  tablespoon 
butter,  when  milk  is  cool,  add  level  teaspoon  salt,  and  one 
yeast  cake.  Beat  in  sufficient  flour  to  make  a  sponge  and  set 
in  warm  place  to  rise,  when  light  mix  as  for  bread  and  let  rise 
again.  Turn  dough  on  to  bread  board  and  pound  with  rolling 
pin  until  quite  thin.  Cut  and  brush  surface  of  each  with  melted 
butter  and  fold  over,  let  use  another  hour  until  very  light  and 
bake  in  quick  oven  for  fifteen  minutes. 

Mrs.  R.  N.  Slater. 

GRAHAM  BISCUITS.— Four  cups  graham  flour,  two 
rounding  tablespoons  shortening,  four  level  teaspoons  baking 
powder,  half  teaspoon  salt,  one  tablespoon  sugar,  half  cup 
raisins,  enough  milk  to  make  very  soft  dough.  Mix  flour  and 
baking  powder  together  then  rub  in  shortening,  add  salt,  sugar, 
and  raisins  and  mix  well,  add  enough  milk  to  make  soft  dough. 
Turn  on  to  floured  board  and  roll  out  an  inch  thick,  cut  into 
rounds  and  put  on  greased  pan.  Bake  in  very  hot  oven  about 
twelve  minutes.  Mrs.  Earl  Gray. 
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C.  A.  Woolcott 


WM.  Carter 


WOOLCOTT  &  CARTER 

250  Richmond  Street 

High  Class  and  Fancy  Groceries 
Fruits  and  Provisions 

PHONE  4672w 

B  a  B  n 

''Service  and  Quality " 

ONN'S 

Up-to-Date  Market 

Fish  and  Provisions 

143  King  Street       -       -       Phone  1296 

.  B  a  a  [1 

A  TRIAL  ORDER  SOLICITED 

*'No  order  too  small'' 
**None  too  large*' 
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TEA  BISCUITS. — One  tablespoon  sugar,  one  egg,  (not 
beaten),  one  piece  butter  size  of  an  egg,  one  tablespoon  lard, 
melted  with  butter,  one  cup  sweet  milk,  three  teaspoons  baking 
powder,  three  cups  flour.  Mrs.  J.  M.  McLeod. 

(rl NGERBREAD. — One  egg,  one  cup  molasses,  seven 
tablespoons  melted  butter,  one  teaspoon  soda,  half  cup  boiling 
water,  one  teaspoon  ginger,  one  and  a  half  cups  flour.  Beat 
egg  in  mixing  bowl,  add  molasses,  melted  butter  and  gradually 
one  cup  flour.  To  the  remaining  flour  add  the  soda  and  ginger, 
sift  and  add  to  mixture.  Beat  well  and  add  the  boiling  water. 
Bake  in  a  shallow  pan  in  a  hot  oven  for  about  twenty  minutes. 

Mrs.  Earl  Gray. 

RAISIN  AND  NUT  BREAD.— Quarter  cup  cocoa,  two 
and  a  half  cups  flour,  quarter  cup  brown  sugar,  quarter  cup 
corn  syrup,  two  tablespoons  shortening,  one  teaspoon  salt, 
four  tablespoons  baking  powder,  one  cup  milk,  three-quarter 
cup  each  of  raisins  and  nuts.  Sift  dry  ingredients,  add  milk 
and  beat  well,  add  corn  syrup  and  shortening  melted,  the  raisins 
and  nuts  chopped.  Pour  into  well  greased  pan,  let  stand  twenty 
minutes  and  bake  in  moderate  oven.  Mrs.  R.  N.  Slater. 

TEA  BISCUITSy — Three  cups  flour,  three  teaspoons  bak- 
ing powder,  half  cup  butter,  half  cup  lard,  half  cup  milk,  one 
teaspoon  sugar,  half  teaspoon  salt.  Stir  until  well  mixed,  add 
water  to  make  a  soft  dough.  Mrs.  Edgcombe. 

SPANISH  BUN.-^Tw©. eggs,  (save  whites),  half  cup  butter, 
two  cups  brown  suga-r,  one  cup  swe^t  milk,  two  and  a  half  cups 
flour,  two  teaspoons  cream  of  tartar,  one  teaspoon  soda,  one 
teaspoon  mixed  spices,  one  teaspoon  cinnamon,  pinch  of  salt. 
Beat  whites  stift',  add  two  teaspoons  of  brown  sugar,  spread  on 
top  and  brown.  Mrs.  J.  M.  McLeod. 

DATE  BREAD. — One  cup  sugar,  butter  size  of  an  egg, 
one  egg,  pinch  of  salt,  two  cups  sweet  milk,  two  cups  graham 
flour,  one  cup  white  flour,  two  teaspoons  baking  powder,  one 
pound  stoned  dates  and  nuts.    Bake  in  a  slow  oven  one  hour. 

Mrs.  Rowe. 
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NUT  LOAF. — One  teaspoon  salt,  two  cups  graham  flour, 
two  cups  white  flour,  three  teaspoons  baking  powder,  two  scant 
cups  milk,  half  cup  nuts,  half  cup  raisins,  two  cups  brown  sugar. 
Butter  size  of  an  egg.  Mrs.  Rowe. 

BROWN  BREAD. — One  cup  corn  meal,  one  cup  graham 
flour,  one  cup  white  flour,  one  cup  molasses,  salt,  one  teaspoon 
soda.  Add  enough  sour  milk  to  make  stiff  batter  and  steam 
three  hours. 

SPANISH  BUN.— Two  eggs,  (save  whites  for  top),  half 
cup  butter,  two  cups  brown  sugar,  one  cup  sweet  milk,  two  and 
a  half  cups  flour,  two  teaspoons  cream  tartar,  one  teaspoon  soda, 
one  teaspoon  mixed  spices,  one  teaspoon  cinnamon,  one  pinch 
salt.  For  top  of  cake  beat  whites  stiff  and  add  two  teaspoons 
brown  sugar.  Mrs.  Kay. 

NUT  BREAD. — One  cup  granulated  sugar,  one  teaspoon 
salt,  one  cup  broken  walnuts,  three-quarter  cup  sour  milk,  half 
teaspoon  soda  dissolved  in  milk,  two  eggs,  one  heaping  teaspoon 
baking  powder  in  flour  to  make  stiff  batter. 

^  Mrs.  Hodgins. 

DUTCH  BREAD. — One  and  a  half  cups  graham  flour, 
one  and  a  half  cups  white  flour,  three  teaspoons  baking  powder, 
quarter  teaspoon  salt,  one  cup  brown  sugar,  one  cup  raisins, 
few  walnuts  and  spice  if  desired.  Allie  Asseltine. 

EGG  ROLLS. — Two  cups  flour,  four  teaspoons  baking  • 
powder,  half  teaspoon  salt,  three  tablespoons  shortening,  one 
egg,  two  tablespoons  sugar,  half  cup  milk.  Sift  flour,  salt  and 
baking  powder  into  a  bowl,  rub  in  shortening,  beat  egg  yolk  . 
and  add  the  milk  to  it,  add  the  liquid  gradually,  mixing  with 
a  knife  to  a  soft  dough.  Knead  smooth  on  a  lightly  floured 
board.  Shape  into  oblong  rolls,  brush  over  top  with  white  of 
egg,  and  sprinkle  with  sugar.    Bake  in  hot  oven  fifteen  minutes. 

Mrs.  W.  D.  Macgregor. 
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SMALL  CAKES. 


SHORT  BREAD— Half  of  a  good  sized  cup  of  brown 
sugar,  two  cups  flour,  one  cup  butter,  a  pinch  of  salt.  Work 
with  hands  till  a  nice  smooth  paste.  Press  out  with  hands  till 
about  half  an  inch  thick  and  bake  in  a  slow  oven. 

Mrs.  J.  E.  Stevenson. 

DROP  CAKES. — One  cup  yellow  sugar,  two-thirds  cup 
butter,  two  eggs,  one  teaspoon  soda  in  three  tablespoons  hot 
water,  one  and  a  half  cups  flour,  a  few  chopped  nuts,  half  teaspoon 
ground  cloves,  one  teaspoon  cossia,  one  cup  raisins,  a  little  vanilla. 

Mrs.  Weldon. 

SHORT  BREAD. — Four  cups  flour,  one  cup  rice  flour,  one 
cup  icing  sugar.  Mix  together  thoroughly.  Knead  one  cup 
butter,  one  cup  lard.  Mrs.  Sharpe. 

ORANGE  DROP  CAKES.— Three  tablespoons  butter,  one 
cup  sugar,  two-thirds  cup  milk,  one  egg,  two  cups  flour,  four 
teaspoons  baking  powder,  half  teaspoon  salt,  one  teaspoon 
orange  extract,  grated  rind  of  one  orange.  Mrs.  Rowe. 

OATMEAL  MACAROONS.— One  cup  butter,  one  cup 
sugar,  two  eggs,  two  cups  rolled  oats,  three-quarter  teaspoon 
soda  in  two  caps  white  flour,  one  teaspoon  cinnamon,  one  cup 
chopped  raisins,  pinch  salt.  Drop  on  buttered  tins  and  bake  in 
moderate  oven.  Mrs.  H.  T.  Wiley. 

COCOANUT  KISSES.— Three  eggs  (whites  beaten  stift"), 
one  cup  white  sugar,  one  tablespoon  cornstarch.  Boil  in  double 
boiler  until  crust  forms,  then  add  three  cups  of  cocoanut  or  half  a 
pound.  Flavor  with  either  vanilla  or  almond.  Drop  on  but- 
tered pan  and  cook  about  eight  minutes  or  till  nice  color. 

Mrs.  Jack  Murray. 

GINGER  COOKIES.— Two  eggs,  one  cup  granulated 
sugar,  half  cup  lard,  one  cup  molasses,  one  tablespoon  ginger, 
one  tablespoon  baking  soda,  three  heaping  cups  flour.  Knead 
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VICTORY  BONDS 

Provincial  or  Municipal  Bonds 

and  other  securities 

Consider  what  a  distinct  service  we  render  in  giving  you  the 
IMMEDIATE  market  price.    Two  private  telegraphic 
circuits  enable  us  to  quote  the  principal  markets 
of  Canada  and  the  U.  S. 

''We  serve  Western  Ontario  with  gilt  edge  INVESTMENTS'' 

Jones,  Easton,  McCallum  Co.,  Limited 

INVESTMENT  BROKERS 
Royal  Bank  Building  (Ground  Floor)  London,  Ont. 

PHONES— 213  and  294 


Let  us  do  your  Next  Order 

M.  H. 

THE 

McMullen 

McAlpine 

Printing  Co. 

Provision 

COMMERCIAL 
and 
SOCIETY 
PRINTING 

Market 

Poultry,  Eggs,  Etc. 

Christmas  Greeting  Cards 

135  King  Street 

5221/2  Princess  Ave. 

Opposite  Market 

Phone  1824W 

Telephone  6782W 
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and.  Id  stand  for  two  hours;  roll  small  pieces  in  hands,  dip  in 
granulated  sugar  and  bake.    Add  a  lew  raisins. 

Mrs.  J.  W.  P.  Jones. 

(jRAHAM  JEMS. — One  cup  brown  sugar,  one  egg,  one  cup 
sour  milk,  one  cup  Graham  flour,  butter  size  of  egg,  one  teaspoon 
baking  powder,  one  small  teaspoon  soda.  Put  baking  powder 
in  flour  and  soda  in  sour  milk;   beat  well  and  bake  in  jem  tins. 

Mrs.  Jack  Murray. 

COCOANUT  DROP  CAKES.— One  and  a  half  cups  sugar, 
three-quarter  cup  butter,  one-half  cup  milk,  one  cup  cocoanut, 
three  cups  flour,  three  teaspoons  baking  powder.  Cream  Imtter, 
add  sugar,  a  little  flour,  milk,  then  cocoanut,  then  remainder  of 
flour.    Drop  on  buttered  pans  and  bake  in  a  quick  oven. 

Miss  Hodgins. 

DATE  COOKIES. — One  egg,  one  cup  sugar,  three-quarters 
cup  butter,  one-quarter  cup  sweet  milk,  two  cups  oatmeal,  one 
and  a  half  cups  flour,  two  teaspoons  baking  powder,  one-half 
teaspoon  baking  soda,  one-quarter  teaspoon  salt.  Filling:  One 
cup  chopped  dates,  one  tablespoon  flour,  one  tablespoon  sugar, 
spices  to  taste.    Add  water  and  cook. 

OATMEAL  COOKIES.— Two  cups  flour,  two  cup^  oatmeal, 
one  cup  granulated  sugar,  pinch  of  salt,  half  cup  lard,  half  cup 
butter,  half  cup  sour  milk,  half  a  teaspoon  soda.  Mix  same  as 
for  pie  paste. 

FILLING  FOR  ABOVE. — One  pound  dates,  one  cup  granu- 
hted  sugar,  half  cup  water.  Boil  till  soft.  Roll  paste,  cut  round. 
One  teaspoon  dates  between  each  cookie.    Mrs.  H.  T.  Wiley. 

BROWNIES. — Two  eggs,  two  cups  brown  sugar,  two 
tablespoons  sour  milk,  one  teaspoon  soda,  one  teaspoon  of 
cinnamon,  one  scant  cup  of  butter,  one  and  a  half  cup  graham 
flour,  two  cups  white  flour.  Roll  thin  and  cut  as  for  cookies.  In 
each  put  one  teaspoon  of  filling  and  double  over  and  press.  Fill- 
ing: One  pound  dates,  cut  fine,  cooked  w-ith  two  cups  of  cold 
water,  one  and  a  half  cups  brown  sugar.  Cook  until  soft  and 
rather  dry.    These  are  very  sticky  and  must  be  lifted  carefully. 

Mrs.  J.  M.  McLeod. 


Use  Strong's  Pure  Flavoring  Extracts. 


Use  Strong* s  Pure  Baking  Powtler. 


76  SMALL  CAKES 

COOKIES. — One  cup  white  sugar,  even  cup  shortening, 
half  butter  and  lard,  two  eggs,  one  teaspoon  vanilla,  half  teaspoon 
salt,  one  and  a  half  teaspoons  cream  tartar,  three-quarters  tea- 
spoon baking  soda,  three  cups  flour.  Cream  butter,  sugar,  eggs, 
salt  and  flavoring,  lastly  flour,  gradually  till  all  are  mixed  in. 
Roll  and  cut  quite  thin  and  bake  a  light  brown. 

Mrs.  I.  M.  McLeod. 

DATE  COOKIES. — One  egg,  one  cup  yellow  sugar,  three- 
quarters  cup  dripping  and  butter,  small  half  cup  sour  milk,  small 
level  teaspoon  soda.  Flour  enough  to  clean  the  board  and  roll 
very  thin.  Put  two  cakes  together  with  date  jam  before  baking. 
Cook  a  delicate  brown.  Mrs.  Ferguson. 

GINGER  COOKIES. — One  cup  sugar,  one  cup  lard  and 
butter  mixed,  one  cup  cooking  syrup,  one  tablespoon  ginger,  one 
teaspoon  mixed  spice,  one  teaspoon  soda  dissolved  in  three  table- 
spoons boiling  water,  flour  enough  to  roll  out  and  clean  the  board. 

Miss  M.  Moore. 

ROCK  CAKES. — Four  cups  flour,  four  level  teaspoons 
baking  powder,  four  tablespoons  sugar,  four  tablespoons  shorten- 
ing, one  teaspoon  vanilla,  one  egg,  half  cup  sultanas,  half  cup 
currants,  pinch  of  salt,  enough  milk  to  make  stiff  dough.  Sift 
flour  and  baking  powder  together,  rub  in  shortening,  add  sugar, 
sultanas  and  currants  and  mix  well  together.  Beat  egg  well  and 
stir  in  to  the  mixture;  now  gradually  add  enough  milk  to  make 
stiff  dough.  Drop  small  quantities  on  a  greased  pan  and  bake 
in  hot  oven  until  brown  (about  fifteen  minutes.) 

Mrs.  Earl  Gray. 

DOUGHNUTS. — Four  cups  flour,  one  and  a  half  teaspoons 
salt,  one  and  three-quarters  teaspoons  soda,  one  and  three- 
quarter  teaspoons  cream  of  tartar,  one-quarter  teaspoon  grated 
nutmeg,  one-quarter  teaspoon  cinnamon,  one-half  tablespoon 
butter,  one  cup  sugar,  one  cup  sour  milk,  one  egg.  Put  flour  in 
pan,  add  salt,  soda,  cream  of  tartar  and  spices;  work  in  butter 
with  tips  of  fingers;  add  sugar,  egg  well  beaten,  and  sour  milk. 
Stir  thoroughly  and  toss  on  board  thickly  dredged  with  flour; 
knead,  slightly  using  more  flour  if  necessary;  pat  and  roll  out  to 
one-fourth  inch  thickness.    Fry  in  deep  fat. 
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BRAN  MUFFINS. — One  cup  wheat  bran,  one  cup  whole 
wheat  flour,  one  and  a  quarter  cups  milk,  one  teaspoon  salt,  one 
egg,  one  tablespoon  sugar,  one  teaspoon  baking  powder,  two 
tablespoons  melted  butter,  half  cup  stoned  dates  or  raisins.  Mix 
dry  ingredients  (raisins  or  dates  if  used);  add  milk,  well  beaten 
egg  and  the  melted  butter.  Bake  in  hot  oven  in  gem  pans  which 
have  been  well  greased.  Mrs.  J.  M.  McLeod. 

OATMEAL  RAISIN  COOKIES.— Two  cups  oatmeal,  two 
cups  flour,  one  cup  sugar,  one  cup  shortening,  one  cup  raisins, 
two  eggs,  one  teaspoon  soda  in  four  tablespoons  sweet  milk,  half 
teaspoon  cinnamon,  salt  and  vanilla.    Drop  on  greased  pan. 

CHOU  PASTE  FOR  ECLAIRS.— Half  cup  butter,  one  cup 
boiling  water,  one  cup  flour,  three  large  eggs.  Let  butter  and 
water  boil  in  a  saucepan.  Move  pan  back,  then  quickly  sift  in 
the  flour  and  quickly  stir  to  a  smooth  paste,  that  leaves  the  sides 
of  the  saucepan;  turn  the  paste  at  once  into  a  bowl,  break  in  one 
egg  and  beat  it  into  the  mixture  thoroughly.  When  paste  is 
smooth  beat  in  another  egg  and  continue  until  all  the  eggs  are 
added.  Vigorous  beating  throughout  the  whole  time  is  essential. 
The  finished  paste  should  be  warm,  light  and  soft  but  not  soft 
enough  to  run;  it  should  hold  shape  when  in  baking  pans.  Set 
in  pans,  shape  paste  in  strips  four  inches  long  and  one  inch  w*de. 
Bake  in  a  hot  oven  on  bottom  for  twenty-five  minutes.  When 
baked  open  side  and  fill  with  cream.  Two  cups  milk,  half  cup 
flour,  half  cup  sugar,  half  teaspoon  salt,  two  eggs  or  four  yolks, 
half  teaspoon  vanilla.  Scald  milk  in  double  boiler,  sift  together 
several  times  flour,  sugar  and  salt,  dilute  with  a  little  of  the  hot 
milk.  Mix  thoroughly,  then  stir  into  the  rest  of  hot  milk.  Con- 
tinue to  stir  till  it  thickens.  Cover  and  let  cook  ten  minutes; 
beat  eggs;  beat  in  the  sugar  and  stir  into  the  hot  mixture  and 
cook  four  minutes.    Add  flavoring  when  cool.    Fill  Eclairs. 

LEMON  BISCUITS.— One  cup  butter,  one  cup  lard,  two 
eggs,  two  and  a  half  cups  sugar,  one  pint  sweet  milk,  five  cents 
worth  of  oil  of  lemon,  five  cents  worth  of  Bakers  ammonia.  Roll 
as  thick  as  pie  paste.  Put  in  long  tin  and  cut  after  take  out  of 
oven,  in  squares,  and  let  cool.  Mrs.  J.  E.  Richards. 
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London  Silverware  Plating 
and  Repairing  Co. 

128  Carling  St.       -       Phone  7018J 

Gold,  Silver,  Nickle  and  Bronze  Plating 

Table  Ware  Repaired,  Replated  and  Refinished 

— Kitchen  Ware  Repaired — 
Broken  and  Lost  Parts  of  Tea  Ware  Replaced 

and  Tea  Ware  Replated,  Refinished  like  new. 

Electric  Fixtures  Refinished  and  Lacquered 


Taylor's 
Throat  and 
Lung  Balm 

35c,  65c  $1.20 

Sold  only  at 

TAYLOR'S 
DRUG  STORE 

New  Address 
390  Richmond  St. 


Laying  Out 
the  Top  for 
Your  Car 

When  we  design  the  top 
for  your  car  you  can  be 
sure  it  will  be  designed 
for  your  car  and  for  no 
one  else's.  It  will  be 
made  to  fit  in  the  same 
way  that  will  be  made  to 
v/ear. 

"Watch  for  Tip  Top  Topics" 

H.  Lillicrap 

Rear  88  York  St. 
London 
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HONEY  BISCUIT. — Two  cups  flour,  one  small  cup  of 
baking  sugar,  one-half  cup  butter,  one  teaspoon  soda.  Mix  with 
one  egg  and  honey.  Mrs.  J.  E.  Richards. 

WHITE  SUGAR  COOKIES.— Cream  two  cups  granulated 
sugar,  and  one  cup  butter,  three-quarters  cup  sour  milk,  one 
teaspoon  soda,  four  cups  flour.    Roll  thin.  Wylie. 

GINGER  COOKIES. — One  cup  brown  sugar,  one  cup 
shortening,  one  cup  molasses,  one  heaping  teaspoon  ginger,  one 
teaspoon  cinnamon,  two  small  teaspoons  soda  dissolved  in  three 
tablespoons  hot  water,  flour  to  mix.  Sprinkle  lightly  with 
granulated  sugar;    roll  thin. 

DOUGHNUTS.: — One  heaping  cup  sugar,  one  teaspoon 
melted  butter,  two  eggs,  half  teaspoon  nutmeg,  one  cup  .milk, 
one  teaspoon  soda,  two  teaspoons  cream  of  tartar,  ha!f  teaspoon 
of  salt,  two  cups  flour,  more  if  needed. 

PEANUT  CRISPS. — One  cup  icing  sugar,  one  egg,  pinch 
salt,  two  tablespoons  flour  (three  if  necessary)  one  cup  chopped 
peanuts.  Drop  with  teaspoon  on  butter  tins  and  bake  till  light 
brow/U.    Add  little  baking  powder  if  you  wish.  Mrs.  McLeod. 

SCOTCH  SHORT  CAKES.— One  pound  flour,  quarter 
pound  lard,  quarter  pound  butter,  two  eggs,  half  pound  sugar, 
pinch  of  carbonate  of  soda,  vanilla  or  lemon  flavoring.  Beat 
eggs  and  sugar  together.  Mix  with  the  flour  and  shortening. 
Add  pinch  of  soda  and  flavoring  to  taste.  Roll  the  dough  out 
very  thin;  cut  into  cakes.  Press  them  with  the  hand  in  fine 
sugar  and  bake.  It  is  better  to  divide  the  dough  into  two  or 
three  balls  rather  than  to  roll  it  all  out  at  once. 

Mjs.  Gemmill. 

GRAHAM  ROCKS. — Three-quarters  cup  granulated  sugar, 
one  cup  sour  milk,  one  teaspoon  soda,  two  cups  Graham  flour, 
Bake  in  a  round  tin.  Mrs.  W.  Clark. 

OATMEAL  CAKES. — Three  cups  oatmeal,  two  cups  flour, 
one  cup  brown  sugar.  Mix  together.  Add  one  cup  shortening, 
three-quarters  cup  sour  milk.  Mrs.  W.  Clark. ' 
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Let  us  Care  for  your 

Battery  Troubles 

The  most  important  part  in  connection  with 
your  car  is  your  battery,  yet  no  part  is  more 
neglected. 

Let  us  store  your  battery  and  insure  the 
proper  working  of  your  car. 
We  are  agents  for 

Philadelphia  Diamond  Grid  Batteries 
Repairs  to  all  makes  of  batteries. 

Forest  City  Battery  Service  Station 

126  Carling  Street  C.  E.  ALLSOP 


Geo.  F. 
Morris  &  Co. 

Family  Butcher 

Fresh  and  Salt 
Meats 

14  Market  Place 

m  m  m 
Phone  667 


Canada 
Overall 

Company 

74  Carling  St. 

London 
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WHITE  COOKIES— One  cup  butter  and  lard,  one  cup 
white  sugar,  one  egg,  three  tablespoons  milk,  two  teaspoons 
baking  powder,  two  and  a  half  cups  flour,  few  drops  of  vanilla. 
Bake  in  moderate  oven.  May  Hookway. 

NUT  DROP  CAKES.— Half  cup  butter,  one  cup  brown 
sugar,  two  eggs,  one  cup  chopped  nuts,  one  cup  raisins,  two  cups 
flour,  half  teaspoon  soda,  nutmeg,  cloves  and  cinnamon. 

Mrs.  W.  Clark. 

SCOTCH  OAT  CAKES.— One  breakfast  cupful  of  fine 
oatmeal,  half  teaspoonful  of  carbonate  of  scda,  piece  of  butter 
the  size  of  a  large  walnut,  boiling  water.  Patience  and  also  a 
good  temper.  Mix  oatmeal  and  butter  in  a  bowl.  Add  soda; 
take  a  knife  and  add  boiling  water  slowly  till  the  mixture  can  be 
handled.  Mix  well  with  knife.  Turn  oiit  on  floured  board. 
Mould  it,  not  work  it,  till  you  can  roll  it  out  thin.  Cut  in 
squares  or  triangles.  Rub  top  of  stove  off  perfectly  clean. 
Have  low  fire.  Bake  cakes  on  top  of  stove  till  you  can  see  they 
are  cooked  on  one  side.  Put  in  pan  in  oven  till  sides  curl  up. 
They  must  be  watched  carefully.  Mrs.  GemmilL 

HONEY  CAKES.— Half  cup  strained  honey,  half  cup 
granulated  sugar,  one  egg,  one  teaspoon  soda,  quarter  teaspoon 
salt.  Mix  at  night  into  a  paste  like  putty.  Next  day  roll  thin, 
and  cut  bake  carefully  in  a  quick  oven.  Mrs.  C.  B.  King 

CpCOANUT  COOKIES.— One  cup  of  butter,  two  cups 
of  sugar,  two  cups  of  grated  or  prepared  cocoani  t,  two  eggs, 
flour  enough  to  make  a  stiff  batter,  and  one  teaspoon  soda. 
Drop  on  buttered  paper  in  pans.  Mrs.  Moore. 

LEMON  SNAPS. — Juice  of  two  lemons  and  grated  rind  of 
one,  one  cup  sugar,  half  cup  butter,  one  egg,  three  teaspoons 
milk,  half  teaspoon  soda,  one  teaspoon  cream  of  tartar,  flour  to 
make  rather  stiff.    Roll  thin  and  cut.    Bake  in  fairly  hot  oven. 

Mrs.  Little. 

GINGER  SNAPS  (Without  Shortening).— Two  eggs,  one 
cup  molasses,  one  cup  sugar,  two  teaspoons  soda,  one  teaspoon 
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cream  of  tartar,  one  tablespoon  ginger,  two  teaspoons  lemon 
extract,  flour  to  stiffen.    Mix,  let  stand  half  hour,  then  stiffen. 


NUT  MACAROONS.— One  pound  dates,  cut  in  pieces,  half 
pound  sugar,  three-quarters  of  pound  mixed  nuts,  broken,  four 
eggs  (whites),  one  tablespoon  flour,  little  vanilla.  Mix  all 
together;  put  off  spoon  on  butter  paper;  bake  slowly. 

DATE  KISSES. — Beat  whites  of  two  eggs  very  stiff,  add 
one  cup  powdered  sugar,  one  cup  chopped  nuts  and  one  cup 
chopped  dates.  Drop  from  teaspoon  on  greased  pan  and  bake 
in  slow  oven  until  a  delicate  brown.  Makes  about  two  and  a  half 
dozen  kisses.  Mrs.  R.  N.  Slater. 

HERMITS. — Half  cup  butter,  one  cup  brown  sugar. 
Cream  these.  One  egg,  half  teaspoon  soda  dissolved  in  half  cup 
sour  milk,  half  cup  raisins,  half  cup  chopped  walnuts,  two  and  a 
half  cups  flour,  half  teaspoon  vanilla.    Drop  from  teaspoon  quite 


FRUIT  JUMBLES.— One  and  a  half  cups  white  sugar,  half 
cup  butter,  one  pound  chopped  dates,  two  cups  nuts,  broken, 
three  eggs,  one  teaspoon  vanilla,  two  and  a  half  cups  flour,  one 
teaspoon  soda  (dissolved).  Stir  butter,  sugar  together,  then  add 
eggs  beaten  stiff;  add  flour,  fruit,  vanilla  and  last  soda.  Should 
be  very  stiff.    Drop  from  spoon  on  butter  paper.        E.  L.  E. 

SQUASH  MUFFINS.— Two-thirds  cup  cooked  squash, 
quarter  cup  granulated  sugar,  one  egg,  two  and  three-quarter 
cups  flour,  two  tablespoons  butter  (melted),  three  teaspoons 
baking  powder,  salt.    Make  one  dozen.  Mrs.  Rowe. 

COOKIES.— One  cup  white  sugar,  one  even  cup  shortening 
(half  butter  and  half  lard),  two  eggs,  one  teaspoon  vanilla,  half 
teaspoon  salt,  one  and  a  half  teaspoons  cream  of  tartar,  three- 
quarters  teaspoon  baking  soda,  three  cups  flour.  Cream  butter 
and  sugar,  add  eggs,  salt  and  flavoring,  lastly  flour,  gradually,  till 
all  is  mixed  in.  Roll  and  cut  quite  thin  and  bake  a  light  brown. 
Watch  very  carefully,  as  they  bake  quickly.     Mrs.  McLeod. 


roll  and  bake. 


Mrs.  Homes. 


a  distance  apart. 


Mrs.  R.  N.  Slater. 
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MOUNTAIN  MUFFINS —One-quarter  cup  butter,  quarter 
cup  sugar,  half  teaspoon  salt,  one  egg,  one  cup  milk,  two  cups 
bread  flour,  five  teaspoons  baking  powder.  Bake  in  gem  tins 
twenty  minutes.  Mrs.  Edgcombe. 

ROCKS. — One  small  cup  brown  sugar,  two  eggs,  pinch  salt, 
one  cup  cocoanut,  two  and  a  half  cups  rolled  oats,  one  cup  flour, 
two  teaspoons  baking  powder.  Drop  on  butter  pan  and  bake 
till  light  brown.  Mrs.  Scott. 

JUMBLES. — Three-quarters  cup  brown  sugar,  one  and  a 
half  tablespoons  butter,  two  eggs,  one  tablespoon  milk  or  cream, 
three-quarters  teaspoon  soda,  one  pound  chopped  dates,  about 
one-quarter  pound  walnuts,  flour  enough  to  make  stiff.  Drop 
with  teaspoon  on  greased  pans  and  bake  in  moderate  oven. 

Mrs.  C.  Tomlin. 

NUT  BRAN  MUFFINS.— One-quarter  cup  good  molasses, 
one  cup  flour,  one  and  three-quarter  cups  sour  milk,  half  teaspoon 
salt,  two  cups  bran,  one  tablespoon  butter,  three-quarters  cup 
finely  chopped  walnuts,  one  level  teaspoon  soda.  Sift  together 
flour,  soda  and  salt  and  mix  them  with  bran.  Add  the  other 
ingredients  and  bake  about  thirty  minutes  in  gem  pans  in  hot 
oven.  Mrs.  J.  McLeod. 

FRUIT  COOKIES. — One  cup  butter,  two  cups  brown 
sugar,  two  cups  raisins,  two  eggs,  two  teaspoons  cinnamon,  one 
teaspoon  cloves,  half  teaspoon  mace,  one  teaspoon  baking  powder. 
Flour  to  roll.  Mrs.  J.  E.  Richards. 

FRIED  CAKES. — Two  eggs,  one  cup  sugar,  one  and  a  half 
tablespoons  melted  butter,  three  teaspoons  baking  powder,  one 
cup  mashed  potatoes,  one  cup  sweet  milk,  little  salt,  flavor  to 
taste,  three  cups  flour  or  more  if  needed.    Fry  in  deep  fat. 

Mrs.  Hodgins. 

BROWN  SUGAR  BATS.— One  cup  brown  sugar,  one  egg 
mixed  with  sugar,  pinch  of  salt,  quarter  teaspoon  soda  dissolved 
in  tablespoon  hot  water,  scant  cup  of  flour,  one  cup  chopped  nuts. 
Pour  batter  in  shallow  pan.  When  baked  dust  with  powdered 
sugar  and  cut  in  bars.  Mrs.  N.  J.  Hart. 
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HARVEY  MITCHELL 


HAZEL  MARKET 

Phone  2I)95W  FREE  DELIVERY         5}  Grand  Ave. 

"  WE  SELL  EVERYTHING  YOU  EAT" 

Groceries,  Fresh  and  Cooked  Meats 

HAZEL  BRAND  SPECIALS 
Bread        Pies        Buns  Scones 
Creamery  Butter       Tea       Coffee  Cocoa 

Houses  furnished  with  all  the  Latest  Improvements 


F.  J.  GREENAWAY 

PLUMBING 


Telephone  681 


352  King  Street 


I'se  Sti'oiiji's  Vuro  Hakiiij»'  I'owdor. 
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FRUIT  COOKIES.  (Good)— First  boil  one  cup  molasses, 
and  one  cup  butler  or  drippings  (or  mixed)  together  for  two 
minutes;  let  cool.  While  cooling  take  one  egg,  beat,  one  cup 
coffee  sugar,  then  add  one  large  teaspoon  pastry  spice  or  one 
teaspoon  of  cinnamon,  one  teaspoon  soda  dissolved  in  a  large 
tablespoon  vinegar,  flour  enough  to  roll  out  (Not  too  stiff.) 

Mrs.  J.  E.  Richards. 

CHOCOLATE  NUT  WAFERS.— One  cup  sugar,  two 
squares  of  melted  chocolate,  unsweetened,  half  cup  butter,  two 
eggs,  beaten  separately,  then  together  a  half  cup  flour,  one  cup 
nuts,  one  teaspoon  baking  powder.  Drop  from  spoon  on  but- 
tered pans;  bake  in  moderate  ox-en.  Mrs.  N.  J.  Hart. 

(iRAMAM  (iEMS.— Mall  cu])  yellow  sugar,  half  cup  butter, 
one  egg,  one  teaspoon  salt,  one  cup  sour  milk,  one  teaspoon  soda, 
one  cup  each  of  Craham  and  white  tlour.       Mrs.  Hodgins. 

DOUGHNUTS. — Two  cups  hot  mashed  potatoes,  two 
tablespoons  butter,  with  potatoes,  two  cups  sugar  (white),  one 
cup  milk,  half  teaspoon  salt,  little  nutmeg,  flour  to  make  soft 
dough,  four  teaspoons  baking  powder.         Mrs.  N.  J.  Hart. 

CREAM  PUFFS. — I^oil  together  one  cup  of  water,  half  cup 
of  butter.  W^hen  boiling  stir  in  one  cup  of  flour  dry.  Take  off 
stove  and  beat  until  nearly  cold,  then  stir  in  three  unbeaten  eggs. 
Beat  well;  then  take  teaspoon  and  drop  on  hot  buttered  tins. 
Bake  thirty  minutes;  have  oven  as  hot  as  possible  without 
burning  puffs.  When  done  take  scissors  and  cut  slit  in  the  side, 
put  in  cream,  either  whipped  cream  or  one  egg,  three  quarters 
cup  of  sugar,  one-quarter  cup  of  flour.  W'et  with  milk  and  stir  in 
ahalfpintof  iDoilingmilk.  Mrs.  E.  C.  White. 

WALNUT  COOKIES.— Tavo  tablespoons  butter,  three- 
quarters  cup  sugar,  one  egg,  half  cup  crushed  walnuts,  one  tea- 
spoon baking  powder,  one  and  a  quarter  cups  flour.  Bake  al:)Out 
eight  minutes.  Mrs.  FrezeU. 

GRAHAM  COOKIES.— One  cup  cooking  sugar,  half  cup 
crisco,  salt,  one  egg,  half  cup  sour  milk,  one  and  a  half  cups  flour, 
and  the  same  of  Graham  tiour,  level  teaspoon  soda.  For  flour 
for  rolling  out  use  the  Graham.  Mrs.  English. 
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OATMEAL  COOKIES.— Two  and  a  half  cups  oatmeal, 
two  and  a  half  cups  flour,  half  teaspoon  salt,  half  teaspoon  soda 
(small),  one  cup  brown  sugar,  one  and  a  half  cups  lard  and  butter 
mixed,  half  cup  milk.    Roll  very  thin  and  bake  in  quick  oven. 

Mrs.  BeU. 

RICH  COOKIES. — One  egg,  one  cup  shortening,  one  small 
teaspoon  soda,  three  tablespoons  vinegar,  one  cup  brown  sugar, 
two  cups  flour,  a  quarter  teaspoon  salt.  Flavor  with  vanilla  and 
roll  very  thin  and  bake.  Mrs.  Bell. 

DOUGHNUTS. — One  cup  granulated  sugar,  two  eggs, 
flavor  with  nutmeg,  add  a  little  salt,  one  teaspoon  melted  short- 
ening, one  cup  sweet  milk,  two  teaspoons  baking  powder.  Add 
enough  flour  to  make  a  soft  dough.  Mrs.  Bell. 

CORN  MEAL  MUFFINS.— Half  cup  sugar,  one  cup  sweet 
milk,  one  and  a  half  cups  flour,  half  cup  cornmeal,  two  eggs  well 
beaten,  two  teaspoons  baking  powder,  two  tablespoons  butter. 

Mrs.  Bell. 

DATE  MACAROONS.— One  cup  butter,  one  and  a  half 
cups  yellow  sugar,  two  eggs,  two  and  a  half  cups  flour,  one 
teaspoon  cinnamon,  half  teaspoon  allspice,  half  teaspoon  soda  in 
half  cup  boiling  water,  one  pound  dates  and  one  cup  chopped 
walnut  meats.  Mrs.  Bell. 

PEANUT  WAFERS.— Two  cups  chopped  peanuts,  three 
eggs  (well  beaten),  one  cup  granulated  sugar,  one  teaspoon  salt, 
two  tablespoons  butter,  two  tablespoons  milk.  Flour  to  stiffen; 
roll  and  cut  in  strips  like  lady  fingers.    Bake  in  moderate  oven. 

Mrs.  Bell. 

WALNUT  WAFERS.— One  cup  light  brown  sugar,  one  cup 
walnut  meats,  one  well  beaten  egg,  six  teaspoons  flour,  one 
teaspoon  baking  powder.  Drop  small  drops  on  well  buttered 
pan  and  bake  in  moderate  oven.  Mrs.  Bell. 

PARKERHOUSE  ROLLS.— One  cup  milk,  scalded  and 
cooled,  one  cake  of  compressed  yeast  or  half  cup  of  liquid  yeast, 
a  quarter  cup  of  lukewarm  water,  two  tablespoons  butter,  two 
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tablespoons  sugar,  one  and  a  half  teaspoons  of  salt,  flour.  Dis- 
solve the  yeast  in  water,  melt  the  butter  in  scalded  milk,  combine 
all  the  ingredients  except  the  flour.  Add  the  flour  gradually, 
beating  vigorously  until  no  more  flour  can  be  beaten  in.  Cover, 
and  allow  to  rise  until  it  is  three  times  the  original  bulk.  Roll 
out  half  an  inch  thick,  cut,  spread  one  side  with  butter  and  fold 
over.  Put  into  buttered  tins  to  rise,  placing  about  an  inch  apart. 
Butter  the  tops,  bake,  when  light,  in  a  hot  oven  for  fifteen  or 
twenty  minutes. 

NUT  BREAD. — Two  eggs,  two  cups  milk,  one  cup  sugar, 
four  cups  flour,  pinch  of  salt,  one  cup  walnuts,  one  cup  dates, 
four  teaspoons  baking  powder.    Bake  three-quarters  of  an  hour. 

Mrs.  Bell. 

CINNAMON  BUNS.— Two  and  a  half  cups  flour,  one 
teaspoon  salt,  four  teaspoons  baking  powder,  two  tablespoons 
shortening,  one  egg,  one  and  a  half  cups  water,  one  and  a  half 
cups  sugar,  two  teaspoons  cinnamon,  four  tablespoons  seeded 
raisins.  Sift  two  tablespoons  sugar  with  flour,  salt  and  baking 
powder.  Put  in  the  shortening,  add  beaten  egg  to  water  and 
add  slowly.  Roll  out  half  an  inch  thick  on  floured  board;  brush 
with  melted  butter;  sprinkle  with  sugar,  cinnamon,  raisins. 
Roll  as  for  jelly  roll,  cut  into  half  inch  pieces  and  bake. 

Mrs.  Bell. 
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BELTZ  &  CO 


Fine  Furs 
i*ractical  Furriers 

Children's  Headwear.    Ladies'  and  Misses' 
Imported  Tailored  Hats 

201  Dundas  Street      -      London,  Ont. 

THE  HIGHEST  STANDARD  OF 
EXCELLENCE 

Is  represented  in 

Rowat's  Coffee 

It  is  unrivalled  for  its  aroma  and  delicacy  of  flavor. 
A  treat  for  those  who  never  enjoyed  it 


T.  A.  Rowat  &  Co. 

ESTABLISHED  1887 

Grocers,  Importers  London,  Ont. 


CAKES. 


APPLE  SAUCE  CAKE. — One  cup  brown  sugar,  one  and 
a  quarter  cups  butter  or  shortening,  and  a  half  cup  of  sour 
apple-sauce,  one  cup  currants  or  raisins,  one  teaspoon  cinnamon, 
pinch  of  salt,  one  teaspoon  soda  dissolved  in  apple-sauce,  two 
cups  flour.    Bake  forty-five  minutes'  in  moderate  oven. 

CHRIvSTMAS  CAKE.— Three  pounds  raisins,  two  pounds 
currants,  half  pound  mix  peel,  half  pound  figs  or  dates,  one 
pound  sugar,  one  pound  ])utter,  twcKe  eggs,  one  (^up  syrup  or 
jam,  half  teaspoon  soda,  half  cup  fruit  juice  ov  milk,  one  pound 
llour,  half  pound  almonds.    Mixed  spices  to  taste. 

VP^LVF^T  CAKE. — Three  eggs,  (beat  separately  and  then 
put  together  and  beat),  add  one  cup  granulated  sugar  and  beat 
thoroughly,  half  cup  boiling  water.  Beat  until  cold.  One  and 
a  q  jart^r  cups  flour,  sifted  well,  one  teaspoon  baking  powder, 
flavor  with  lemon  or  vanilla.  Mrs.  P.  R.  Eraddon. 

CHOCOLATE  CAKE  Eggless. — One  cup  yellow  sugar, 
three  tablespoons  butter,  four  teaspoons  cocoa,  one  teaspoon 
vanilla,  one  cup  sour  milk,  one  teaspoon  soda,  one  teaspoon 
salt  sifted  in  w^ith  one  and  a  half  cups  flour.  Sift  flour  three 
times  with  cocoa.    Bake  slowly. 

BURNT  SUGAR  CAKE.— One  cup  sugar,  tAvo  eggs,  half 
cup  butter,  one  cup  white  sugar,  one  teaspoon  vani'la,  one  cup 
cold  water,  two  cups  flour,  two  teaspoons  baking  powder.  Take 
one  cu]j  white  sugar,  and  set  on  stove  to  burn  imtil  quite  brown. 
Then  add  half  cup  boiling  water  and  stir  well.  When  cool  add 
half  to  the  calce  mixture.  Mix  the  rest  v.ith  icing  sj.gar  and 
pjt  on  top. 

WHITE  FRUIT  CAKE.— Six  eggs,  one  pound  butter, 
half  pound  orange-peel,  two  pound'^-  white  sultana  raisins,  quart  r 
pound  blanched  almonds,  two  tei;  rpoons  baking  powder,  vanilla 
to  taste,  two  cups  Granulated  si. gar,  one  cup  tepid  water,  six 
and  a  half  cups  sifted  flour. 
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CRUMB  CAKE. — Two  cups  flour,  one  cup  white  sugar, 
three-quarters  cup  butter,  rub  to  crumbs,  take  out  one  cup  of 
crumbs,  mix  the  rest  with  one  cup  sour  milk,  one  teaspoon  soda, 
one  teaspoon  cloves,  one  teaspoon  cinnamon,  one  egg,  one  cup 
currants.  Sprinkle  the  cup  of  crumbs  on  top  of  cake,  put  in 
oven  to  bake. 

CHOCOLATE  CAKE. — Quarter  cup  chocolate,  one  cup 
brown  sugar,  one  cup  milk,  one  egg.  Boil  together  till  it  thickens. 
Cool  and  add  half  cup  white  sugar,  quarter  cup  butter,  half 
cup  milk,  one  teaspoon  soda,  one  teaspoon  vanilla,  two  cups 
flour. 

WHITE  FRUIT  CAKE.— Three  cups  flour,  two  teaspoons 
baking  powder,  half  pound  butter,  two  cups  granulated  sugar, 
one  pound  raisins,  half  pound  mixed  peel,  four  eggs,  one  small 
cup  sweet  milk,  one  teaspoon  vanilla.    Bake  about  one  hour. 

PRUNE  CAKE. — One  cup  butter,  one  and  a  quarter  cups 
brown  sugar,  three  eggs,  half  teaspoon  salt,  one  cup  sour  milk  or 
cream,  one  teaspoon  Baking  soda,  half  teaspoon,  each  of  cinna 
mon,  cloves  and  nutmeg.  Prunes  and  two  or  more  cups  flour, 
cook  one  pound  of  prunes  for  hour  and  stone  when  cold,  put 
half  in  cake  and  bake.  Filling — One  cup  brown  sugar,  one 
egg,  juice  and  rind  of  one  lemon,  other  half  of  prunes  boil  to- 
gether then  spread  on  cake  when  baked. 

DATE  CAKE. — One  cup  granulated  sugar,  half  cup  butter, 
two  eggs,  half  cup  warm  water,  one  cup  flour,  one  teaspoon 
soda,  in  flour,  one  pound  chopped  dates,  half  cup  chopped 
walnuts,  half  teaspoon  cloves  and  cinnamon.  Cream  sugar  and 
butter,  add  eggs  one  at  a  time.  Bake  in  a  slow  oven  for  one 
hour. 

FEATHER  CAKE.— One  cup  sugar,  half  cup  butter  (scant), 
two  eggs,  one  and  a  half  cups  milk,  two  cups  flour,  two  teaspoons 
baking  powder  (scant).  Mrs.  C.  B.  King. 

MOLASSES  CAKE.— One  cup  sugar,  half  cup  butter,  one 
cup  molasses,  one  egg,  one  teaspoon  soda,  one  cup  boiling  water, 
two  cups  flour  or  enough  to  make  soft  batter,  ginger  to  taste. 
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Cream  butter  and  sugar.  Add  molasses,  egg,  ginger,  then  the 
boiling  water  slowly,  then  the  flour  and  last  of  all  the  soda 
dissolved  in  a  portion  of  the  boiling  water. 

Mrs.  C.  B.  King. 

POTATO  FRIED  CAKES —Four  boiled  potatoes,  large  as 
big  eggs,  riced.  Add  to  hot  potato  butter  the  size  of  a  small 
egg.  When  cool  add  one  cup  of  sugar,  half  or  three-quarter  cup 
of  sweet  milk,  two  beaten  eggs,  two  heaping  teaspoons  baking 
powder,  salt  spoon  of  salt.  Vanilla  and  nutmeg  to  flavor. 
Enough  flour  to  roll  and  cut  well,  about  four  cups.  Add  a 
little  vinegar  to  the  lard  before  it  is  hot. 

Mrs.  C.  B.  King. 

BLACK  GEORGE. — Butter  size  of  large  egg,  one  egg, 
three-quarter  cup  brown  sugar,  half  cup  molasses,  half  cup  sour 
milk,  one  teapsoon  baking  soda,  two  cups  flour.  Mix,  bake 
either  loaf  or  layer.  .  Mrs.  A.  T.  Wiley. 

LIGHTNING  CAKE.— One  and  a  half  cups  flour,  one  cup 
granulated  sugar,  three  teaspoons  baking  powder.  Sift  all  to- 
gether then  break  three  eggs  in  a  cup  and  fill  cup  w^ith  milk. 
Lard  and  butter  about  the  size  of  an  egg.  Mix  all  togc  her, 
l)cat  till  light.    Bake  about  twenty  minutes. 

Mrs.  P.  R.  Braddon. 

FUDGE  CAKE. — One  and  a  half  cups  flour,  pinch  of 
salt,  one  cup  sugar,  two  teaspoons  baking  pow^der.  Mix  dry 
ingredients,  then  add  one  half  cup  of  milk  and  one  tablespoon 
of  butter,  which  have  been  heated  together.  Beat  two  eggs 
separately,  add  yolks  to  whites.  And  add  to  other  ingredients. 
Flavor  w^ith  vanilla. 

ICING.— One  cup  butter  and  one  cup  powdered  sugar, 
creamed.  Add  one  teaspoon  cocoa  to  sugar.  Flavor  with 
vanilla,  then  last  stir  in  two  tablespoons  boiling  coft'ee. 

Mrs.  C.  B.  King. 

LIGHT  FRUIT  CAKE.— One  pound  butter,  two  cups 
granulated  sugar,  six  eggs,  beaten  separately,  two  pounds  seeded 
raisins,  half  pound  orange  peel,  four  teaspoons  vanilla,  two 
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ciii:)S  chopped  walnuts,  two  teaspoons  l)akin^^  powder,  six  ci-ps 
sifted  flour,  one  cup  warm  water.  Mrs.  Watters. 

].IGPiTNIN(;  CAKE.— Whiles  of  two  eggs,  butter  size  of 
an  egg,  one  cup  of  milk,  one  teasjjoon  lemon  lla\oring,  one  and 
a  quarter  cups  flour,  one  cup  sugar.    Mix  well  and  beat  for  fi\c 


ICINCr.^ — Cream  butter  and  icing  sugar,  add  flavoring  and 
milk,  beat  well,  spread  on  cake  and  sprinkle  with  chopped 


STRAWBERRY  SHORT  CAKE.— One  pint  sifted  flour, 
one  and  a  half  teaspoons  baking  powder,  half  teaspoon  salt, 
two  tablespoons  granulated  sugar.  Rub  in  quarter  cup  butter, 
mix  with  scant  half  cup  milk.  I^utter  jelly  cake  tin,  press 
dough  on  it  smoothly  (dough  as  thick  as  biscuit  dough),  l)ake 
in  quick  oven  twelve  to  fifteen  minutes  (till  done).  Remo\  e 
to  china  plate,  split  oj^cn,  butter  lower  half,  co^•er  with  straw- 
berries, slightly  mashed,  with  one  cup  sugar  to  one  and  a  half 
quarts  berries,  put  on  top  crust,  place  a  few  whole  berries  on 
top,  whipped  cream  if  you  have  it.  Miss  Mary  Grant. 

CINNAMON  CAKE.— Two  eggs  (save  white  of  one  for 
icing),  one  cup  sugar,  butter  size  of  an  egg,  one  cup  sour  milk, 
half  teaspoon  soda,  two  teaspoons  cinnamon,  two  cups  flour, 
tAvo  teaspoons  baking  powder.  May  Hookway. 

ICINC;  EOR  CINNAMON  CAKE.— One  cup  white  sugar, 
half  cup  cold  water,  boil  till  it  threads,  then  beat  into  white  of 
egg,  well  beaten,  and  beat  till  thick.  Sprinkle  cinnamon  over 
icing.  •  May  Hookway. 

ERUIT  GEMS.— One  cup  white  sugar  and  half  cup  butter 
creamed  together,  half  cup  sour  milk,  half  teaspoon  baking  soda, 
one  teas])oon  baking  pcnvder,  one  egg,  one  cup  of  fruit  (peel, 
currants,  raisins  or  dates  and  nuts).  Flour  enough  to  make 
fairly  slifl".     Bake  in  gem  tins.  May  Hookway. 

CREAM  CHOCOLATl^:  CAKE.  Half  cup  butter,  one 
cup  granulated  sugar,  two  eggs.  Beat  \olks  separately,  beat 
whites  stiff.    One  cup  milk,  two  cups  flour,  two  teaspoons  leaking 


minutes,  bake  in  moderate  oven. 


Mrs.  A.  T.  Wiley. 


nuts. 


Mrs.  A.  T.  Wiley. 
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powder  and  vanilla,  add  half  of  a  10c  cake  chocolate  dissolved. 
Beat  in  with  mixture  and  bake  in  moderate  oven  forty  minutes. 

Mrs.  W.  Clark. 

LIGHT  FRUIT  CAKE.— One-third  pound  butter,  one 
cup  granulated  sugar,  two  eggs,  two  cups  raisins,  two  teaspoons 
vanilla,  quarter  pound  orange  peel,  half  cup  warm  water,  two 
and  a  half  cups  flour,  two  teaspoons  baking  powder.  Bake  in 
slow  oven.  May  Hookway. 

TUTTI  FRUTTI  FROSTING.— One  and  a  half  teacups 
of  water,  three  cups  of  sugar,  whites  of  two  eggs,  boil  sugar  and 
water  until  very  thick  and  waxy,  beat  the  whites  of  eggs  to  a 
stiff  froth,  and  pour  the  syrup  over  them,  beat  all  till  cool. 
Then  add  half  pound  of  almonds,  chopped  fine,  one  small  half 
teacup  of  large  white  raisins,  and  a  little  citron  sliced  thin. 
Very  nice  for  sponge  cake.  Mrs.  Moore. 

MAPLE  BUTTER  ICING.— Half  cup  granulated  sugar, 
one  tablespoon  maple  butter,  one  and  a  half  tablespoons  water. 
Boil  until  it  threads,  beat  into  stiffly  beaten  white  of  one  egg. 

Mrs.  J.  E.  Gray,  Chatham. 

NUT  CAKE. — One-third  cup  of  butter,  one  and  one-third 
cups  of  brown  sugar,  two  eggs,  half  cup  of  milk,  one  and  three- 
quarters  cups  of  flour,  three  teaspoons  baking  powder,  half  tea- 
spoon nutmeg,  half  teaspoon  cinnamon,  one  cup  of  nuts  chopped 
fine;  put  all  together  before  beating;  beat  three  minutes,  bake 
forty  minutes. 

ANGEL  CAKE. — Whip  the  whites  of  six  eggs;  mix  to- 
gether one  cup  of  pulverized  sugar,  half  cup  of  flour,  one  tea- 
scoonful  of  baking  powder  and  quarter  teaspoonful  of  salt. 
Sift  together  five  times.  Stir  dry  ingredients  gently  into  whites 
of  eggs,  flavor  with  vanilla.  Bake  in  angel  cake  pan  but  do  not 
grease  pan. 

ICING. — Boil  one  cup  of  granulated  sugar  until  clear 
with  just  enough  water  to  moisten  it.  Beat  the  white  of  one 
egg  until  stiff;  pour  boiling  syrup  over  it  slowly,  flavor  with 
essence  of  lemon. 
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ORANGE  CAKE. — One  cup  sugar  creamed  with  one  and 
a  half  tablespoons  butter,  add  two  eggs  well  beaten,  one  tea- 
spoon vanilla,  pinch  salt,  one  cup  milk  and  two  heaping  tea- 
spoons baking  powder  sifted  with  enough  flour  to  make  stiff 
enough;  bake  in  layers,  when  cold  ice  with  the  following:  Orange 
Icing — Take  the  grated  rind  of  one  large  orange  and  the  juice  of 
half  an  orange  and  thicken  with  powdered  sugar  until  thick 
enough  to  spread;  put  between  layers,  on  top  and  on  the  sides. 

WHITE  FRUIT  CAKE.— One  cup  butter,  one  cup  granul- 
ated sugar,  two  eggs,  two  cups  sultana  raisins,  quarter  pound 
almonds,  one  cup  orange  and  lemon  peel  mixed,  half  cup  sour 
milk,  one  teaspoon  soda,  one  teaspoon  cream  of  tartar,  one 
bottle  marichino  cherries  chopped,  flour  enough  to  thicken, 
when  nearly  done  cover  with  writing  paper  to  keep  from  getting 
too  brown.  Mrs.  R.  N.  Slater. 

SCRIPTURE  CAKE.— One  cup  of  Psalms  55-21,  five  and 
a  half  cups  II.  Kings  7:1,  two  cups  I.  Samuel  30:  12,  two  cups 
Jeremiah  24:1,  three  cups  Jeremiah  6:20,  one  cup  Genesis  24-17, 
one  cup  Numbers  17:8,  six  cups  Isaiah  10-14,  one  tablespoon 
Judges  14-18,  a  pinch  of  Leviticus  2-13,  add  a  taste  I  Kings  10:10. 
Baking  powder  used  if  desired.  Beatrice  Wiley. 

LIGHT  FRUIT  CAKE.— Half  pound  butter,  five  eggs, 
one  and  a  half  cups  granulated  sugar,  one  pound  raisins,  half 
pound  citron  peel,  quarter  pound  shelled  almonds,  a  few  cherries, 
enough  flour  to  make  rather  stiff  batter.  Bake  slowly  two  and 
a  half  hours.  Mrs.  P.  R.  Braddon. 

DATE  CAKE. — Cream  together  one  cup  brown  sugar, 
half  cup  butter,  two  eggs,  half  cup  warm  water,  one  and  a  half 
cups  flour  with  one  teaspoon  soda  in  flour,  one  package  chopped 
dates,  half  cup  English  walnuts  (chopped),  one  teaspoon  vanilla. 

Mrs.  J.  E.  Stevenson. 

COCOA  CAKE. — One  cup  sugar,  two  tablespoons  butter, 
one  egg,  one  and  a  half  cups  flour,  half  cup  cocoa.  Milk  to  make 
a  thin  batter,  two  teaspoons  baking  powder. 

Mrs.  Edgcombe. 
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'^J-J J^]^  the  bright  shining  brass  pots  and  pans. 

Who  is  there  who  has  not  wondered  how  our  grandmothers  and  mothers 
found  time  and  energy  to  keep  their  large  and  cumbersome  brass  Cooking 
Utensils  bright  and  shining.  Mostly  we  think  of  them  in  their  clean  condi- 
tion, hanging  up  on  the.r  respective  hooks  reaching  down  from  the  kitchen 
ceiling.  Certainly  they  presented  an  inviting  appearance,  but  consider  the 
labor  of  polishing  them.     We  have  not  time  nowadays,  so 

N^OW"   ^®  '■^^  attractively  colored  Enameled  ware. 

So  easy  to  keep  clean,  no  scouring  with  substances  that  cost  money,  no 
polishing  up  a  deadened  surface,  always  cleanly  and  bright.  For  Enamelware 
with  these  qualities  and  the  important  quality  of  long  service. 

Wdairyi 

ENAMELED  WARE 


is  your  best  choice.  Made  on  a  base  of  rigidly  tested  enanieling  steel  with 
each  coat  of  enamel  fused  into  metal  at  a  super  heat.  In  choice  colors,  White 
"White"  Ware,  Blue  speckled  "Canada"  Ware  with  the  clean  white  interior. 
Grey  speckled  "Impeiial  "  Ware. 

Sold  by  good  dealers  everywhere. 
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WHITE  CAKE. — Half  cup  butter,  one  cup  granulated 
sugar,  two  cups  flour,  three-quarter  cup  milk,  whites  of  three 
eggs,  beaten  stiff,  three  level  teaspoons  baking  powder.  Beat 
butter  with  wooden  spoon,  add  sugar,  flour  and  milk,  a  little 
at  a  time  and  beat  the  cake.  Fold  eggs  in  very  slowly  without 
beating.  Mrs.  C.  Summerhays. 

DATE  CAKE. — One  cup  sugar,  one  tablespoon  butter,  one 
tablespon  salt,  one  and  a  half  cups  sour  milk,  one  cup  white 
flour,  two  cups  graham  flour,  one  teaspoon  soda  in  a  little  water, 
half  cup  walnuts,  one  pound  dates  cut  fine. 

Mrs.  Edgcombe. 

RAISIN  CAKE. — Two  eggs,  three-quarter  cup  white 
sugar,  half  cup  butter,  three-quarters  cup  sour  milk,  one  tea- 
spoon cinnamon,  one  teaspoon  cloves,  one  cup  raisins,  one 
teaspoon  soda  dissolved  in  hot  water,  one  and  a  half  cups  flour. 

Mrs.  Beer. 

AN(iEL  CAKE. — Heat  one  cup  sweet  milk  to  boiling 
])oint  in  a  pan  of  hot  water,  one  small  cup  white  sugar,  one 
cup  flour,  three  teaspoon  baking  powder,  pinch  of  salt,  sifted 
five  times,  pour  over  the  hot  milk,  lastly  add  the  stiff  beaten 
whites  of  two  eggs,  do  not  grease  your  tin,  lightly  flour  it,  bake 
in  moderate  oven.    Whipped  cream  is  fine  on  top  when  serving. 

Mrs.  J.  M.  McLeod. 

FUDGE  CAKE. — One  cup  sugar,  quarter  cup  butter,  two 
tablespoons  cocoa,  one  egg,  pinch  of  salt,  one  teaspoon  soda, 
dissolved  in  quarter  cup  boiling  water,  half  cup  sour  milk,  one 
and  a  half  cups  flour.  Mrs.  Beer. 

FILLING  FOR  FUDGE  CAKE.— Half  cup  hot  water, 
half  tablespoon  cocoa,  quarter  cup  sugar,  half  tablespoon  butter, 
half  tablespoon  cornstarch.  Mix  all  together  in  cold  water 
then  cook  until  it  thickens.  -  Mrs.  Beer. 

WHITE  CAKE. — One  cup  white  sugar,  quarter  cup  butter, 
three-quarter  cup  cold  water,  two  teaspoons  baking  powder, 
two  eggs,  (whites  only),  one  and  three-quatcrs  cups  flour,  one 
teaspoon  lemon  essence.  Miss  Ryan. 


I  sc  Strong's  Pure  Flavoring  Extracts. 


Use  Strong's  Pure  Baking  Powder. 


98  CAKES 

WHITE  CRUMB  CAKE.— Sift  two  cups  flour  with  two 
level  teaspoons  of  baking  powder  and  quarter  teaspoon  salt, 
rub  in  three-quarter  cup  butter  and  when  thoroughly  mixed 
set  aside  three-quater  cup  of  the  crumbs  the  remainder  add 
two  eggs  well  beaten,  flavor  to  taste  and  pour  mixture  into  pan, 
sprinkle  the-  three-quarter  cup  of  crumbs  over  the  top  and 
bake  in  a  moderate  oven,  nice  with  ice  cream.  L.L.D. 

WHITE  FRUIT  CAKE.— Half  pound  butter,  one  cup 
granulated  sugar,  three  eggs,  one  teaspoon  nutmeg,  one  tea- 
spoon baking  powder,  two  teaspoons  vanilla,  two  and  three- 
quarter  cups  flour,  half  cup  warm  water,  one  pound  sultana 
raisins,  quarter  pound  orange  peel,  one  cup  shredded  cocoanut, 
one  slice  candied  pineapple,  one  small  bottle  cherries  without 
juice.  Mrs.  J.  W.  P.  Jones. 

DARK  CHOCOLATE  CAKE.— Half  cup  butter,  two 
cups  brown  sugar,  two  eggs,  half  cup  hot  water,  half  cup  sour 
milk,  one  teaspoon  soda,  one-third  cake  of  chocolate,  two  cups 
flour.  Mrs.  J.  W.  P.  Jones. 

CHRISTMAS  CAKE.— Two  and  a  half  pounds  brown 
sugar,  three  pounds  flour,  one  pound  butter,  on^  pound  raisins 
stoned,  one  pound  currants,  half  pound  lemon  peel,  half  pound 
orange  peel,  three-quarter  pound  blanched  sweet  almonds,  six 
eggs,  one  teaspoon  of  cloves,  cinnamon  and  nutmeg,  two  tea- 
spoons of  baking  powder,  one  teaspoon  vsoda,  one  cup  molasses, 
one  wine  glass  of  wine  or  brandy.  Put  in  greased  tins  and  bake 
about  three  hours  in  slow  oven.  Mrs.  Jack  Murray. 

NO  EGG  CAKE. — One  cup  brown  sugar,  one  tablespoon 
of  shortening  rubbed  in  sugar,  one  cup  raisins,  one  teaspoon 
soda  in  one  cup  of  sour  milk,  one  teaspoon  of  cinnamon,  little 
salt  and  flour  to  thicken  not  too  stiff.    Cook  in  moderate  oven. 

Mrs.  Jack  Murray. 

HOT  WATER  SPONGE  CAKE.— Three  egg  yolks,  one 
cup  white  sugar,  one  cup  flour,  one  tablespoon  lemon  juice, 
one  teaspoon  magic  baking  powder,  two  teaspoons  hot  water, 
three  egg  whites,  half  teaspoon  salt.  Beat  yolks  until  lemon 
colored  and  thick,  add  sugar  and  continue  beating,  add  flour 
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mixed  and  sifted  with  salt  and  baking  powder,  add  hot  water 
and  white  of  eggs,  stifly  beaten  and  lemon  juice.  Bake  forty 
minutes.  Mrs.  Jack  Murray. 

BANANA  CAKE. — One  and  a  half  cups  white  sugar,  one 
cup  sweet  milk,  three  cups  flour,  whites  of  four  eggs,  beaten 
stiff,  juice  of  one  lemon,  three  teaspoons  baking  powder,  four 
tablespoons  butter.  For  dressing  use  one  cup  of  icing  sugar,  a 
little  sweet  milk,  cut  three  bananas  in  slices  and  lay  on  the 
icing  between  the  la^^crs  and  on  the  top. 

Miss  Crocker. 

PRINCE  ALBERT  CAKE.— One  cup  brown  sugar,  one 
heaping  cup  of  flour,  one  cup  chopped  raisins,  two  eggs,  one 
teaspoon  cinnamon,  half  cup  butter,  three-quarters  cup  of  milk, 
three-quarters  teaspoon  soda,  one  teaspoon  cloves.  Bake  in 
layers.  Miss  Ryan. 

ORANGE  SPONGE  CAKE.— One  cup  granulated  sugar, 
three  eggs,  three  tablespoons  orange  juice,  grated  rind  of  one 
orange,  one  cup  flour,  one  teaspoon  baking  powder.  Beat 
yolks  of  eggs,  add, the  sugar  gradually  beating  until  it  is  lemon 
colored,  add  the  rest  of  ingredients  folding  in  the  whites  last. 

L.L.D. 

WHITE  CAKE. — One  cup  white  sugar,  half  cup  butter, 
half  cup  sweet  milk,  one  and  a  half  cups  flour  sifted  with  two 
teaspoons  baking  powder.  Beat  whites  of  two  eggs  to  stiff 
froth  and  add  last,  flavor  with  vanilla.  Mrs.  Ferguson. 


COCOANUT  CAKE. — Two  cups  sugar,  three  cups  flour, 
three  eggs  leaving  out  whites  of  two,  one  cup  sweet  milk,  two 
tablespoons  butter,  three  teaspoons  baking  powder.  Bake  as 
jelly  cake.  Mrs.  J.  Elliott. 

ICING. — Whites  of  two  eggs,  and  sugar  well  beaten, 
spread  on  cake  and  sprinkle  with  cocoanut. 

(iOLL)  CAKE. — One  cup  sugar,  half  cup  butter,  half  cup 
cold  water,  one  and  a  half  cups  flour,  two  teaspoons  baking- 
powder,  four  egg  yolks.  Mrs.  Elliott. 
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MOT  WATER  SPONGE  CAKE.— One  and  a  quarter 
cups  granulated  sugar,  one  and  a  half  cups  flour,  two  teaspoons 
baking  powder,  four  eggs,  four  tablespoons  boiling  water,  pinch 
of  salt.  Cream  yolks  and  sugar,  add  beaten  whites  then  flour 
and  baking  powder,  mix  thoroughly.  Bake  in  -two  layers  and 
fill  with  whipped  cream.  Mrs.  Elliott. 

FIG  CAKE. — One  cup  sugar,  three  eggs,  one  cup  milk, 
two  teaspoons  cinnamon,  three  cups  flour,  half  cup  crisco,  three 
teaspoons  baking  powder,  half  teaspoon  salt,  one  teaspoon 
vanilla,  half  grated  nutmeg,  one  cup  shredded  figs,  wash,  dry 
and  shred  figs,  cream  crisco  and  sugar  and  add  and  beat  five 
minutes,  sift  dry  ingredients  and  add  to  mixture  alternately 
with  milk,  add  figs  and  flavoring  and  turn  into  floured  cake  tin 
and  bake  one  hour  in  moderate  oven.  Mrs.  Elliott. 

JOHNNY  CAKE. — Two  cups  corn  meal,  one  cup  flour, 
pinch  of  salt,  one  and  a  half  teaspoons  baking  powder,  one 
egg,  one  cup  sweet  milk,  half  cup  sugar,  large  tablespoon  butter, 
Bake  in  square  tin  and  serve  warm.  Mrs.  Rathburn. 

PRINCE  ABLERT  CAKE.— One  cup  brown  sugar,  half 
cup  shortening,  two  eggs,  three-quarters  cup  sour  milk,  three- 
quarters  teaspoon  soda,  one  teaspoon  cinnamon,  one  teaspoon 
cloves,  one  and  three-quarters  cups  flour.  Bake  in  steady 
oven  and  ice  with  white  icing.  Mrs.  Elliott. 

DELICATE  CAKE.— Whites  of  four  eggs,  one  cup  milk, 
half  cup  butter,  one  cup  sugar,  two  and  a  half  cups  flour,  two 
teaspoons  baking  powder,  cream  butter  and  sugar,  add  milk 
then  sift  in  flour  and  baking  powder,  beat  whites  of  eggs  and 
put  in  last.    Flavor  to  suit.  Mrs.  Elliott. 

NUT  CAKE. — One  cup  sugar,  half  cup  butter,  two  eggs, 
one  large  cup  chopped  nuts,  half  cup  milk,  one  and  a  half  cups 
flour,  two  teaspoons  baking  powder.  Ice  when  baked,  mark 
in  squares  and  put  half  a  nut  on  each  square. 

Mrs.  Elliott. 

ANGEL  FOOD  CAKE.— Eight  eggs,  (whites),  one  cup 
sugar,  one  teaspoon  cream  tartar,  one  cup  flour,  one  teaspoon 
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vanilla.  Beat  whites  of  eggs  to  a  froth,  add  cream  tartar  to 
the  egg  whites,  beat  stiff,  until  you  can  turn  dish  upside  down 
without  falling  out,  then  add.  Sift  flour  three  times,  then 
measure  a  cup  full,  add  sugar  lightly  to  eggs,  then  flour  and 
vanilla.  Bake  in  cool  oven  and  increase  heat.  Bake  forty 
minutes.  Mrs.  C.  E.  White. 

PLAIN  CAKE. — Half  pound  butter,  half  pound  fine  sugar, 
one  pound  flour,  four  eggs,  (not  separated),  one  teaspoon  vanilla 
or  lemon,  one  cup  milk.  Cream  butter  thoroughly,  gradually 
add  sugar,  beating  all  the  while,  add  the  well  beaten  eggs  very 
slowly,  then  add  the  flour  and  baking  powder  sifted  together, 
alternately  with  the  milk,  beat  well  and  pour  in  tin  lined  with 
buttered  paper.    Bake  in  moderate  oven. 

Mrs.  Earl  Gray. 

WALNUT  CAKE. — Three-quarters  cup  white  sugar,  yolk 
of  one  egg,  one  tablespoon  butter,  half  cup  milk,  one  and  a  half 
cups  flour,  two  teaspoons  baking  powder,  half  teaspoon  corn- 
starch, add  English  walnuts. 

ICING  FOR  SAME.— Half  cup  sugar  boiled  slowly  until 
it  hairs,  beat  white  of  egg  and  pour  sugar  slowly  over  it  and 
flavor  with  lemon  and  vanilla.  First  spread  cold  cooked  dates 
over  cake  and  ice,  then  sprinkle  with  walnuts. 

Mrs.  Ferguson. 

PLAIN  CAKE. — Two  eggs,  half  cup  milk,  one  cup  sugar, 
one  and  a  half  cups  flour  blended  with  two  tablespoons  corn- 
starch, four  tablespoons  butter,  two  level  teaspoons  baking 
powder,  one  teaspoon  flavoring  or  spices.  Line  pan  with  but- 
tered paper  separate  eggs,  cream  the  butter,  add  the  sugar 
gradually,  add  the  well  beaten  yolks  and  flavoring,  add  alter- 
nately the  milk,  and  flour  with  baking  powder  sifted  in  it,  beat 
well  and  fold  in  stiffly  beaten  whites.  Bake  in  hot  oven  thirty 
minutes,  or  until  it  shrinks  from  the  pan. 

Mrs.  Earl  Gray. 

SPONGE  CAKE. — Four  eggs,  one  cup  powdered  sugar, 
three-quarters  cup  flour,  half  teaspoon  salt,  one  and  a  half  level 
teaspoons  baking  powder,  rind  and  juice  of  half  lemon.  Beat 
eggs  separately,  very  light,  to  the  yolks  add  the  sugar  and 
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lemon,  sift  in  carefully  the  flour  blended  with  the  baking  powder 
and  beat  about  five  minutes.  Then  fold  in  the  whites.  Bake 
in  a  well  greased  and  floured  angel  cake  tin  in  a  moderate  oven. 

Mrs.  Earl  Gray. 

COCOANUT  CAKE.— Half  cup  butter,  half  cup  milk, 
half  cup  white  sugar,  three  eggs,  beaten  separately,  two  tea- 
spoons baking  powder,  one  cup  flour,  one  teaspoon  lemon, 
vanilla  and  almond  flavoring,  quarter  pound  citron  peel,  one 
pound  white  sultana  raisins,  half  pound  crystalized  cherries, 
half  pound  almonds,  one  pound  cocoanut.    Bake  in  loaf  pan. 

Mrs.  J.  M.  McLeod. 

BURNT  LEATHER  CAKE.— Syrup— Half  cup  l3rown 
sugar,  scorch  until  brown,  quarter  cup  boiling  water,  mix  and 
let  boil  until  sugar  is  dissolved. 

CAKE. — Half  cup  butter,  one  and  a  half  cups  brown 
sugar,  two  eggs,  (yolks  only),  one  cup  luke  warm  water,  two 
cups  flour.  Beat  all  five  minutes,  then  add  three  tablespoons 
of  the  syrup,  one  teaspoon  vanilla,  two  teaspoons  baking  powder. 

ICING. — Melt  butter  and  mix  with  icing  sugar,  cream 
well  and  add  remainder  of  syrup  and  vanilla.    Mix  until  creamy. 

Mrs.  Earl  Gray. 

DEVILS  CAKE. — Half  cup  butter  (after  creamed),  two 
cups  brown  sugar,  two  eggs,  half  cup  melted  chocolate,  one  cup 
sour  milk,  two  cups  flour,  one  teaspoon  soda.  Bake  in  moderate 
oven.  Mrs.  J.  M.  McLeod. 

FRUIT  CAKE. — Two  pounds  raisins,  two  pounds  cur- 
rants, one  pound  dates,  quarter  pound  walnuts,  quarter  pound 
almonds,  quarter  pound  orange  peel,  quarter  pound  lemon, 
quarter  pound  citron,  one  pound  butter,  six  eggs,  three-quarter 
cup  molasses,  one  pound  real  dark  sugar,  one  small  cup  sour 
milk,  one  teaspoon  vanilla,  one  teavSpoon  soda,  five  cups  flour, 
one  dessert  spoon  of  mixed  spices  and  nutmeg. 

Mrs.  Laymon. 

FRUIT  CAKE. — One  pound  flour,  or  three  large  cups, 
one  pound  butter,  two  pounds  raisins,  one  pound  sugar,  two 
wine  gla'sses  milk,  two  pounds  currants,  one  pound  mixed  peel, 
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quarter  pound  almonds,  four  tablespoons  vanilla,  eight  or  ten 
eggs,  two  teaspoons  cream  of  tartar,  one  teaspoon  soda,  cinna- 
mon, nutmeg,  etc.,  to  taste.  Stir  butter  and  sugar  to  cream, 
add  whites  and  yolks  of  eggs  beaten  to  a  froth  and  stir  in  flour 
and  cream  of  tartar,  then  milk  and  spice,  add  soda  and  fruit  last. 
This  makes  a  three  story  cake.  Mrs.  J.  M.  McLeod. 

MYSTERY  CAKE.— Half  cup  shortening,  one  and  a 
quarter  cups  sugar,  one  cup  milk,  quarter  teaspoon  salt,  two 
eggs,  one  teaspoon  nutmeg,  two  and  a  half  cups  flour,  four 
teaspoons  Royal  baking  powder,  one  teaspoon  cinnamon.  Method 
— Cream  shortening,  add  sugar  and  beaten  eggs,  mix  well  and 
add  (sifted  together),  half  the  flour  , baking  powder,  salt  and 
spices,  add  milk  xad  remainder  of  dry  ingredients.  Bake  two- 
thirds  of' this  batt«fr  in  two  greased  layer  tins  and  to  remain- 
ing third  add  one  fublespoon  cocoa  which  has  been  mixed  with 
one  tablespoon  boiling  water,  use  this  for  the  middle  layer. 
Bake  in  hot  oven  fifteen  or  twenty  minutes. 

ICING  FOR  TOP  AND  BETW.EEN  LAYERS.— Two 
tablespoons  butter,  one  tablespoon  cocoa,  two  cups  confectioner's 
sugar,  three  tablespoons  strong  c  ffee,  one  teaspoon  vanilla. 
Cream  butter,  add  sugar  and  cocoa  very  slowly  beating  until 
light  and  fluffy,  add  vanilla  and  coffee  slowly  a  few  drops  at  a 
time,  making  soft*  enough  to  spread.  Mrs.  Scott. 

WHITE  FRUIT  CAKE.— One  cup  butter,  one  cup  sugar, 
one  cup  sweet  milk,  three  cups  flour,  one  teaspoon  baking  powder, 
half  teaspoon  vanilla,  three  drops  lemon  extract,  four  eggs, 
half  pound  blanched  almonds  shredded,  three-quarter  pound 
citron,  half  pound  candied  cherries,  half  pound  candied  pine- 
apple shredded.  Cream  butter,  add  sugar,  cream  again,  add 
extract,  part  of  flour,  mix  well,  add  yolks  beaten  until  light 
colored,  now  add  the  remainder  of  the  flour  into  which  sift 
baking  powder  and  add  fruit,  then  add  egg  whites  beaten  until 
dry  and  stift'.  Bake  in  moderate  oven  one  hour,  let  stand 
before  cutting.  Mrs.  Edgcombe. 

CREAM  CAKE. — One  egg,  one  cup  su^ar,  piece  of  butter 
size  of  an  egg,  beat  all  very  light,  one  cup  milk,  two  cups  flour 
sifted,  two  heaping  teaspoons  baking  powder,  pinch  of  salt, 
half  teaspoon  vanilla,  bake  in  two  layers. 
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FILLING. — Yolk  of  one  egg,  one  tablespoon  sugar,  one 
teaspoon  flour,  piece  of  butter  size  of  quarter,,  half  cup  boiling 
water,  boil  until  thick  like  honey.    Use  white  for  boiled  icing. 


DEVIL  CAKE  WITH  CUSTARD.— One  cup  brown  sugar, 
two  cups  flour,  half  cup  butter,  half  cup  sweet  milk,  two  eggs, 
baking  powder.  Cream  butter,  sugar  and  yolks  of  eggs,  add 
milk,  sifted  flour  and  wlntes  of  eggs  beaten  stiff.  Beat  well 
then  add  custard. 

CUSTARD  PART.— One  cup  granulated  chocolate,  one 
cup  brown  sugar,  half  cup  sweet  milk,  yolk  of  one  egg.  Stir  all 
together  in  sauce  pan;  cook  slowly,  add  one  teaspoon  vanilla 
and  set  away  to  cool.    Lastly  add  one  teaspoon  of  soda  dis- 


MOCHA  CAKE.— Half  cup  sugar  (fruit),  half  cup  butter, 
three  eggs,  quarter  cup  liuke  warm  water,  one  cup  flour,  half 
teaspoon  baking  powder.  Cream  yolks  and  sugar,  add  water, 
then  flour  and  baking  powder,  lastly  whites  of  eggs  beaten  stiff. 
Bake  half  hour. 

ICING. — One-third  pound  creamed  butt'jr,  add  all  icing 
sugar  it  will  take,  then  one  tablespoon  cream  and  one  dessert- 
spoonful vanilla.  Brown  and  roll  half  pound  blanched  almonds 
and  after  spreading  icing  on  cake,  cut  in  squares  and  roll  in 
almonds.  Mrs.  H.  Ruskey. 

WHITE  FRUIT  CAKE.— Half  cup  butter,  half  cup  milk, 
half  cup  white  sugar,  three  eggs  beaten  separately,  two  teaspoons 
baking  powder,  one  cup  flour,  one  teaspoon  lemon,  vanilla  and 
almond,  quarter  pound  citron  peel,  one  pound  white  sultana 
raisins,  half  pound  crystalized  cherries,  half  pound  almonds,  one 
pound  coccMnut.  Mrs.  H.  Ruskey. 

WAR  CAKE. — Four  cups  raisins  (two  packages),  two  cups 
cold  water,  two  cups  brown  sugar,  half  teaspoon  cloves,  one 
teaspoon  cinnamon,  one  nutmeg,  two-thirds  cup  lard.  Boil  all 
this  three  minutes,  let  cool  and  then  add:  Four  cups  flour,  one 
teaspoon  soda  dissolved  in  one  tablespoon  boiling  water.  Bake 


Mrs.  Edgcombe. 


solved  in  warm  water. 


Mrs.  H.  Ruskey. 


one  and  a  half  hours. 


Mrs.  H.  Ruskey. 
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BUTTERMILK  LAYER  CAKE.— One  egg,  one  cup 
granulated  sugar,  butter  size  of  egg,  one  cup  buttermilk,  one 
teaspoon  soda,  two  cups  flour,  two  teaspoons  baking  powder. 
Cream  butter  and  sugar,  add  buttermilk,  with  soda  dissolved, 
then  add  flour  with  baking  powder  sifted  in.  Mrs.  Kay. 

CHOCOLATE  CAKE.— Four  whites  of  eggs,  beat  with 
half  pound  powdered  sugar  (one-quarter  hour),  half  pound 
almonds  chopped  fine,  one  slate  chocolate  grated,  three  table- 
spoons flour,  two  teaspoons  cinnamon. 

Mrs.  Bruce,  Bracebridge. 

FUDGE  CAKE. — One  cup  brown  sugar,  quarter  cup 
shortening,  two  and  a  half  tablespoons  cocoa,  half  teaspoon 
salt,  half  cup  sour  milk,  one  teaspoon  soda,  quarter  cup  boiling 
water,  one  teaspoon  vanilla,  one  and  a  half  cups  flour.  Dissolve 
cocoa  in  water  and  let  cool  before  putting  in  cake. 

Mrs.  C.  Tomlin. 

COCOA  CAKE. — Two  eggs,  one  and  a  quarter  cups  of 
brown  sugar,  half  cup  butter  and  lard  mixed,  one  teaspoon 
cinnamon,  one  teaspoon  nutmeg,  one  teaspoon  vanilla,  pinch  of 
salt,  two  tablespoons  molasses,  one  cup  sour  milk,  one  teaspoon 
baking  powder,  half  cup  cocoa,  shelled  walnuts.  Add  flour  about 
two  cups.  Mrs.  Hodgins. 

DATE  AND  NUT  CAKE.— One  cup  sugar,  two  table- 
spoons butter,  one  egg,  one  cup  chopped  dates,  half  cup  chopped 
walnuts,  two  cups  flour,  one  cup  hot  water,  one  teaspoon  soda. 
Put  the  soda  and  hot  water  on  the  dates  and  let  stand  until 
cool,  add  to  the  rest  of  the  mixture.        Mrs.  W.  D.  Macgregor. 

FRUIT  CAKE. — Nine  eggs,  one  pound  butter,  one  and  a 
half  pounds  sugar,  three  pounds  currants,  four  pounds  raisins, 
half  pound  blanched  almonds,  half  mixed  peel,  one  nutmeg, 
other  spices  to  suit  taste,  one  and  a  half  pounds  flour,  half  cup 
coffee.  Beat  sugar  and  butter  together,  add  eggs,  one  at  a 
time,  add  flour  little  at  a  time,  lastly  put  in  fruit  and  peel  which 
have  been  well  floured.  Mrs.  W.  Oke. 

CHOCOLATE  CAKE. — Two  eggs,  two  cups  of  brown 
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sugar,  half  cup  butter,  three  tablespoons  cocoa,  pour  one  cup 
hot  water  over  cocoa,  one  teaspoon  soda,  one  teaspoon  baking 
powder,  two  cups  flour,  half  cup  sour  milk. 

FILLING. — One  cup  white  sugar,  three  dessert  spoons 
cocoa,  one  tablespoon  cornstarch,  one  cup  cold  water.  Mix  all 
together,  stir  until  thick,  then  add  a  spoon  of  butter  and  vanilla, 
nuts  and  raisins  if  desired.  Mrs.  N.  J.  Hart. 

DUNDEE  CAKE.— One  and  a  half  pounds  butter,  one 
and  a  half  pounds  flour,  half  pound  almonds,  two  pounds  of 
sultanas,  one  bottle  of  cherries,  ten  eggs,  one  teaspoon  nutmeg, 
one  wine  glass  brandy,  half  pound  citron  peel,  two  teaspoons 
baking  powdef,  one  and  a  half  pounds  sugar. 

Mrs.  N.  J.  Hart. 

AN(}EL  CAKE. — Whites  of  seven  eggs,  beat  until  stiff. 
Add  scant  cup  granulated  sugar.  Beat  yolks  of  five  eggs  to 
cream,  add  half  teaspoon  vanilla  and  quarter  teaspoon  rose 
flavoring.  Turn  yolk  mixture  into  whites  and  sugar,  add 
scant  half  cup  white  flour,  stir  well,  pour  into  angeK  cake  tin 
(not  greased)  and  bake  about  thirty-five  minutes  in  slow  oven. 

Mrs.  J.  E.  Gray,  Chatham. 

vSPONGE  CAKE. — Four  eggs,  one  cup  sugar,  beat  }'olks 
and  sugar,  add  six  tablespoons  water,  one  tablespoon  corn- 
starch, one  cup  flour,  one  teaspoon  baking  powder  and  \'anilla, 
put  cornstarch  in  cup  and  fill  with  flour,  then  fold  in  beaten 
white,  bake   in   moderate  oven   forty  minutes. 

Mrs.  N.  J.  Hart. 

CHRISTMAS  CAKE.— (Excellent)— One  pound  brown 
sugar,  one  pound  butter,  seven  eggs,  three  pounds  currants, 
three  pounds  raisins,  three-quarter  pound  peel,  quarter  pound 
almonds,  (use  this  amount  always),  one  teaspoon  salt,  half 
pound  figs,  one  teaspoon  cinnamon,  one  teaspoon  soda,  a  little 
cloves,  half  cup  sour  milk,  one  glass  brandy,  nutmeg,  six  cups 
flour.  Mrs.  J.  E.  Richards. 

llERMir  CAKE. — i)\H'  cup  l)r()\vu  sugar,  three-quarter 
cup  raisins,  two-third  cup  bulter,  halt  teaspoon  soda,  half  cup 
sour  milk,  two  eggs,  two  cups  flour,  two  cups  oatmeal. 
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OATMEAL  CAKE. — Two  cups  oatmeal,  one  cup  flour,  one 
cup  shortening,  one  cup  yellow  sugar,  pinch  of  salt,  one  tea- 
spoon of  soda,  one  teaspoon  baking  powder,  one  egg,  beat  in 
cup,  fill  cup  with  sweet  milk.  Mrs.  Hodgins. 

ORANGE  CAKE.— Half  cup  butter,  two  cups  sugar, 
four  eggs,  one  cup  milk,  three  and  a  half  cups  pastry  flour,  five 
teaspoons  baking  powder.  Cream  butter,  add  sugar  gradually 
and  well  beaten  yolks.  Mix  and  sift  flour  and  baking  powder 
and  add  alternately  with  the  milk.  Beat  well,  add  stiffly 
beaten  whites,  and  bake  in  three  layers.  Put  together  with 
orange  filling,  arranging  sections  of  orange  between  the  layers. 
Cover  with  orange  icing,  and  before  the  icing  becomes  firm 
arrange  sections  of  orange  on  surface.  Mrs.  English. 

DARK  CAKE  (Without  eggs).- — One  cup  seeded  raisins, 
half  cup  currants,  half  cup  butter,  half  cup  sour  milk,  one  tea- 
spoon soda,  one  teaspoon  (.inuamon,  one  teaspoon  any  other 
spice,  pinch  of  salt,  two  cups  flour. 

CRUMB  CAKE. — ^Two  cups  flour,  one  (Uip  brown  sugar, 
tliree-cpiartcr  cup  butler,  rub  to  crumbs,  take  out  a  cup  of  the 
crumbs,  to  the  remainder  add  one  cup  sour  milk,  one  scant 
teaspoon  soda,  one  teaspoon  of  cloves,  one  teaspoon  cinnamon, 
one  egg,  one  cup  currants,  one  cup  raisins,  put  in  pan  and  sprinkle 
the  cup  of  crumbs  over  the  top,  bake  in  a  moderate  oven. 

ONE  E(;(;  CAKE.— Quarter  cup  butter  or  lard,  half  cup  * 
while  sugar,  half  cup  milk,  one  egg,  one  and  a  half  cups  flour, 
level,  two  and  a  half  teaspoons  baking  powder,  level.  Cream 
baking  powder,  add  alternately  with  milk  to  first  mixture, 
butter,  add  sugar,  and  egg,  well  beaten,  mix  and  sift  flour  and 
Bake  thirty  minutes  in  shallow  pan. 

PRINCE  OF  WALES  CAKE.— Two  eggs,  three-quarter 
cup  granulated  sugar,  half  cup  butter  or  shortening,  half  cup 
sour  milk,  tAvo  cups  flour,  pinch  of  salt,  two  tablespoons  black- 
strap, lemon  peel  to  taste,  one  cup  chopped  raisins,  one  large 
teaspoon  soda,  dissolved  in  two  tablespoons  warm  water.  Bake 
in  layers  and  ice.  This  is  a  nice  icing  for  this  cake: — Put  one 
cup  of  yellow  sugar  on  stove  with  one  cup  seeded  raisins,  let 
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boil  until  it  hairs,  have  the  white  of  one  egg  beat  well,  and  pour 
the  mixture  over,  beat  until  thick  enough  to  spread  on  cake, 
you  will  find  this  good. 

VELVET  LUNCH  CAKE. — One  cup  sugar,  one  cup  sour 
milk,  one  egg,  half  cup  lard  and  butter,  one  teaspoon  soda 
dissolved  in  hot  water,  one  level  teaspoon  cinnamon,  and  two 
cups  of  flour.    Bake  thirty  minutes.  Mrs.  English. 

POTATO  CAKE. — Two  cups  mashed  potatoes,  two  cups 
flour,  two  Ounces  butter,  one  teaspoon  salt,  two  teaspoons 
baking  powder,  sufficient  milk  to  make  a  dough,  rub  the  butter 
into  the  flour,  add  to  it  the  potatoes,  salt  and  baking  powder. 
Mix  with  the  milk  into  a  dough  and  roll  out  about  half  inch 
thick,  cut  into  squares  and  bake  in  a  quick  oven  for  fifteen 
minutes.    Spread  with  butter  and  serve  while  hot. 

E.  L.  M. 

ROLL  JELLY  CAKE.— Three  eggs,  the  yolks  beaten  with 
one  cup  of  sugar,  two  tablespoons  of  sweet  milk,  beat  the  whites 
to  a  froth,  then  thoroughly  mix  with  the  yolks  and  sugar,  mix 
one  heaping  teaspoon  of  baking  powder  with  one  cup  of  flour, 
add  to  the  other  ingredients,  flavor  with  lemon  and  bake  im- 
mediately in  a  moderately  hot  oven.  While  hot  remove  irom 
pan  and  lay  on  a  cloth,  wet  with  cold  water,  spread  with  jelly 
and  roll  quickly,  sprinkle  with  powdered  sugar. 

E.  L.  M. 

BERRY  CAKE. — One  cup  sugar,  one  cup  canned  berries, 
(strawberries  or  raspberries),  half  cup  butter,  two  eggs,  one 
teaspoon  baking  soda,  dissolved  in  the  fruit,  two  cups  of  flour, 
a  little  vanilla  or  lemon.    Bake  in  layers.  Mrs.  Warner. 

MOCHA  CAKE. — Half  cup  butter,  one  cup  sugar,  one  and 
a  half  cups  flour,  one  teaspoon  soda,  two  teaspoons  cream  tar- 
tar, half  cup  milk,  last  the  whites  of  four  eggs,  beaten  stiff. 
Bake  in  shallow  tin.  Icing  for  same: — Beat  two  and  a  half 
lal)k'spuons  butter  to  cream,  then  add  two  cups  icing  sugar, 
one  tablespoon  vanilla,  cut  the  cake  in  small  squares,  cover 
with  icing  and  roll  in  minced  peanuts.  Mrs.  BelL 
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RASPBERR^Y  CAKE. — Cream  thoroup:hly,  one  cup  brown 
sugar,  three-quarter  cup  butter,  two  well  beaten  eggs,  one 
teaspoon  cloves,  one  teaspoon  nutmeg,  one  teaspoon  cinnamon, 
then  add,  one  and  a  half  teaspoons  soda,  two  tablespoons  sour 
milk,  add  this  to  former  ingredients.  Beat  a  little  and  add  two 
large  cups  of  flour.  Mrs.  Bell. 

CREAM  CAKE. — Two  eggs,  one  cup  granulated  sugar, 
one  cup  cream  (sweet  or  sour),  sift  together,  one  and  a  half 
cups  flour,  half  teaspoon  soda,  two  teaspoons  baking  powder. 

Mrs.  Alfred  Morphy. 

FUDGE  CAKE. — One  cup  granulated  sugar,  quarter  cup 
butter,  one  egg,  two  tablespoons  cocoa,  one  teaspoon  soda 
dissolved  in  half  cup  sour  milk,  quarter  cup  boiling  water,  one 
and  a  half  cups  flour,  vanilla,  salt.  Icing: — On.e  cup  hot  water, 
one  tablespoon  cornstarch,  one  tablespoon  cocoa,  half  cup 
granulated  sugar,  one  tablespoon  butter,  vanilla,  boil  until 
thick  enough  to  spread  on  cake.  Mrs.  Alfred  Morphy. 

ORANGE  CAKE. — Grate  the  rind  of  one  orange  and 
reserve  one  cup  white  sugar,  one-quarter  cup  butter.  Cut 
orange  in  dice  in  a  cup;  fill  up  with  cold  water,  beaten  whites  of 
two  eggs,  one  and  three-quarter  cups  flour  with  one  small  tea- 
spoon cream  tartar.  Bake  in  one  layer.  Add  the  grated  rind 
to  the  icing.  Mrs.  L.  M.  Miller. 

I 

WHITE  CAKE.' — Put  one  cup  granulated  sugar  in  flour 
sifter  with  one  and  a  half  cups  flour,  two  teaspoons  baking 
powder  and  a  pinch  of  salt.  Sift  all  together  several  times; 
break  whites  of  two  eggs  in  cup,  add  heaping  teaspoon  of  melted 
butter  and  fill  cup  with  sweet  milk.  Pour  this  over  the  flour, 
etc.,  and  beat  all  for  five  minutes.  Bake  and  ice  to  suit  your 
taste.  Mrs.  W.  A.  W. 

DATE  SURPRISE.— Pit  one  pound  of  dates  and  shell  one 
pound  of  walnuts,  mix  together.  Sift  over  them  one-half  cup 
granulated  sugar,  one-half  cup  flour,  one-half  teaspoon  baking 
powder;  add  beaten  yolks  of  three  eggs  (which  doesn't  wet 
mixture) ;  then  add  beaten  whites  of  three  eggs.  Pack  in  a  loaf 
tin  and  bake  three-quarters  of  an  hour  in  slow  oven.    It  is  rich. 
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and  as  the  nuts  and  dates  are  not  chopped  the  slices  are  cut  thin 
as  rich  fruit  cake  and  will  serve  a  number.  E.  L.  M. 

CHOCOLATE  DRESSING  FOR  CAKE.— One  bar  and  a 
half  chocolate,  five  tablespoons  sweet  milk,  four  of  powdered 
sugar.  Boil  until  soft  and  thick.  When  cool  add  whites  of  two 
eggs  and  sugar  to  thicken. 

LEMON  JELLY.— (For  any  kind  of  jelly  cake.)  One 
grated  lemon,  two  eggs,  piece  of  butter  size  of  an  egg,  one  cup 
sugar.  Put  on  the  stove  and  melt  together.  When  cool  (not 
cold)  spread  between  layers  of  cake. 
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CHEESE  AND  EGG  DISHES 

SAVORY  MACARONI.— Break  fifteen  sticks  of  macaroni 
into  one-inch  lengths  and  cook  it  in  plenty  of  fast-boiling  water 
until  tender.  Drain  and  divide  it  into  buttered  ramekins.  Beat 
up  one  egg;  add  one  cupful  of  milk,  salt  and  pepper  to  taste,  one 
tablespoonful  of  bread  crumbs  and  half  a  cupful  of  grated  cheese. 
Pour  over  the  macaroni,  sprinkle  over  with  cheese  and  bread 
crumbs  and  bake  in  a  moderate  oven  until  lightly  browned. 

BAKED  E(t(iS. — Butter  your  muffin  pans  and  drop  an 
vi^^  into  each  cup,  taking  care  not  to  break  the  yolks;  add  a 
teaspoon  of  cream  to  each  egg  and  bake  in  oven  until  whites 
become  firm.  vSeason  with  salt  and  paprika.  Serve  with  toast 
and  garnish  with  parsley.  Mrs.  Alfred  Morphy. 

WELSH  RABBIT. — One  quarter  pound  cheese,  one  quarter 
cup  milk,  one  egg,  one  teaspoon  salt,  one  teaspoon  mustard, 
pinch  of  cayenne.  Melt  cheese  in  saucepan;  mix  melted  butter, 
salt,  mustard  and  cayenne  with  a  little  cold  milk  and  add  to 
cheese.  Then  add  egg  beaten  slightly,  and  last  of  all,  milk. 
Serve  on  toast  or  crackers.  E.  L.  M. 

SWISS  TOAST. — Soak  slices  of  bread  in  egg  and  milk. 
Fry  in  a  buttered  pan  until  brown.  Strew  fresh  stewed  fruit 
evenly  over  each  slice  and  serve  with  cream. 

Mrs.  Moore. 

CREAM  CHEESE. — One  pound  cheese  put  through 
grinder.  Blend  two  small  teaspoons  mustard,  three  tablespoons 
milk  or  cream;  add  to  cheese  and  cream  into  a  paste.  Pimentos 
may  be  added  to  this  if  desired.  May  Hookway. 

GOLDEN  BUCK.— Mix  together  one  cup  of  finely  diced 
cheese,  one  beaten  egg,  one  and  a  half  tablespoons  of  flour,  one- 
half  tablespoon  of  melted  butter,  one-half  teaspoon  of  salt,  one- 
quarter  teaspoon  of  paprika,  one  cup  milk,  and  ground  mustard 
to  suit  the  taste.  Stir  and  cook  until  smooth  and  the  cheese  is 
melted  and  pour  over  hot  toast  slices.  Place  on  each  slice  a 
neatly  poached  egg  and  serve  at  once.        Mrs.  E.  H.  Young. 
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BAKED  EGGS. — Butter  small  brown  betty  pie  pan  thor- 
oughly. Add  one  tablespoon  of  milk  for  each  egg,  break  in 
enough  eggs  to  cover  pan,  taking  care  not  to  break  the  yolks. 
Place  pan  in  oven  until  eggs  are  set.  Sprinkle  with  salt,  pepper 
and  minced  parsley.    Send  to  table  in  the  brown  betty  dish. 

CHEESE  FONDEAU.— One  half  cup  grated  cheese,  one 
cup  bread  crumbs,  butter  the  size  of  a  walnut,  two  eggs;  mix  well 
together;  one  cup  milk,  just  at  boiling  point.  Mix  the  cheese, 
bread  crumbs,  butter  and  eggs  together  first,  then  pour  on  the  hot 
milk  and  mix  aga-in.    Bake  about  twenty  minutes  and  serve. 

Mrs.  R.  E.  Smith. 

NUT  AND  BANANA  SANDWICH.— To  half  cup  of 
hickory  or  walnut  meats  add  about  two  sliced  bananas.  The 
bananas  must  be  firm  and  not  over  ripe.  Spread  between  slices 
of  brown  bread.  Mrs.  W.  A.  W. 

POACHED  EGG  IN  MILK.— Heat  milk  but  not  too  hot, 
put  in  egg  and  cook  slowly.  Then  remove  egg  and  thicken  milk 
with  cracker  crumbs  and  pour  around  egg.     Mrs.  R.  N.  Slater. 

Hard  boil  an  egg.  Chop  up  white  and  pour  cream  sauce 
over  it.    Grate  yolk  and  put  on  top.    Put  this  on  buttered  toast. 

Mrs.  R.  N.  Slater. 
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SPICED  TOMATOES.— Take  ripe  tomatoes,  pare  and 
slice;  let  cook  until  quite  thick,  then  to  one  pound  of  tomatoes 
add  half  a  pound  of  brown  sugar,  one  teaspoon  of  ground  cloves, 
two  teaspoons  of  ground  allspice,  one  pint  of  strong  vinegar  and 
stew  two  hours.    This  is  excellent  with  cold  meat. 

ORANGE  MARMALADE.— Two  oranges,  one  lemon. 
Cut  fine  and  soak  twenty-four  hours  in  six  cups  cold  water. 
Then  boil  nearl}^  one  hour. .  Add  one  cup  of  sugar  to  each  cup  of 
liquid  and  boil  again  for  a  short  time.       Mrs.  James  Ramsey. 

GRAPE  MARMALADE.— One  small  basket  of  grapes,  ten 
cups  sugar,  three  oranges,  one-quarter  pound  almonds.  Wash 
grapes,  separate  skins  from  pulp.  Boil  pulp  ten  minutes.  Strain 
out  seeds.  Squeeze  juice  out  of  oranges.  Boil  rind  of  oranges  in 
three  different  waters  to  rid  them  of  bitter  taste.  Then  cut  in 
small  strips.  Blanch  almonds  and  cut  fine.  Add  sugar,  oranges, 
rind>  juice  and  nuts  to  pulp.  Boil  till  almost  thick,  then  add 
skins. 

BOSTON  CHETNEY.— One  cup  tomatoes,  six  onions, 
one  head  celery,  three  sweet  green  peppers,  three  red  peppers, 
three  apples,  a  half  teaspoon  cayenne,  one  pound  raisins,  a  half 
pound  brown  sugar,  a  half  cup  salt,  one  teaspoon  tumeric,  one 
cup  and  two  teaspoons  of  mustard,  one  quart  W.  W.  vinegar,  one 
teaspoon  each  of  cinnamon,  ginger  and  cloves.  Boil  for  three 
hours.  Mrs.  E.  Ram. 

PICKLED  BEETS. — One  cup  sugar,  one  quart  vinegar, 
salt  to  your  taste.  Boil  beets  and  skin  them,  put  in  jars  and 
pour  the  above  over  them  and  seal.  One  quart  vinegar  does 
SIX  quart  jars.  M/s.  F.  J.  Greenaway. 

MUSTARD  PICKLE  PASTE.— Six  tablespoons  mustard, 
one  and  a  half  tablespoons  tumeric,  one  and  a  half  tablespoons 
sugar,  one  and  a  half  cups  flour,  two  quarts  vinegar,  six  green 
peppers.    Boil  and  pour  over  prepared  pickles. 

Miss  Hodgins. 
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Kitchen  Efficiency  Makes  a 
Pleasant  Home 

So  much  depends 
^  upon  the  Range — it 
forms  the  most  impor- 
tant hnk  in  Kitchen 
efficiency.  Three  times 
daily  at  least,  it  is  your 
direct  servant.  A  care- 
ful selection  on  your 
part  will  save  you  many 
hours  of  worry  and 
anxiety. 

McClary's 

"Gas  Ranges" 

are  sound  in  construc- 
tion, with  [an  exact  scientific  burner  adjustment  that  burns 
the  maximum  amount  of  air  with  gas — this  saves  you  money. 

The  burners  are  carefully  made,  with  all  the  holes  drilled 
at  the  one  operation.  The  flames  are  therefore  at  an  equal 
distance  apart  and  of  same  strength.  Each  flame  absorbs  equal 
amount  of  air— the  heat  is  therefore  uniform  and  therefore  more 
effective. 

The  ventilated  oven  of  Mc CLARY'S  Gas  Range  adds 
Favor  to  your  roasts  because  it  carries  away  the  impure  air  and 
keeps  the  oven  sweet  and  clean. 

McCLARY'S  Gas  Ranges  aresupplied  with  a  bright,  black, 
enamelled  finish  or  a  battleship  grey  porcelain  enameled  finish. 
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( ,1 1  lU<Ivl  NS. — Soak  gherkins  in  brine  twenty-four  houn, 
and  then  scald  in  this  brine  l^iefore  removing  them.  Heat  one 
cup  of  sugar  to  one  (juart  of  vinegar,  drop  in  bag  of  mixed  whole 
spices  (half  box);  then  put  gherkins  in  for  a  few  minutes.  Take 
oherkins  out  and  put  in  bottles  and  pour  vinegar  over  them;  put 
spi(^e  (out  of  bag)  on  toj)  of  each  sealer,  th(Mi  seal 

Mrs.  F.  J.'  Greenaway. 

I^EPPER  SAUCE. — Twelve  sweet  peppers  (green),  twelve 
hot  peppers  (red),  twelve  onions,  all  put  through  chopper,  three 
(aips  vinegar,  one  cup  brown  sugar,  one  teaspoon  cinnamon,  salt. 
Hoil  for  twenty  minutes.  Mrs.  Jack  Murray. 

TOMATO  lUJTTER.— One  basket  of  tomatoes,  four 
j)o:in(ls  brown  sugar,  two  cups  white  wine  vinegar.  Boil  two 
iiours;  add  one  teaspoon  cinnamon,  one  teaspoon  cloves,  a  half 
teaspoon  of  red  pepper  and  a  half  cup  of  salt. 

Mrs.  Jack  Murray. 

CHIIJ  vSAUCE. — Eighteen  ripe  tomatoes,  three  green 
peppers,  three  large  onions,  two  cups  brown  sugar,  three  cui>s 
vinegar,  three  tablespoons  salt,  whole  spices,  three  apples.  Chop 
all  together  and  boil  one  hour.  Mrs.  J.  W.  P.  Jones. 

BEN(xAL  CM IITNEV.— Thirteen  ripe  tomatoes,  thirteen 
large  sour  apples,  one  pound  brown  sugar,  one  half  pound  onions, 
one  half  pound  raisins,  one  quarter  pound  ground  ginger,  one  half 
teaspoon  cayenne,  one  quarter  pound  salt,  three  pints  vinegar. 
C^hop  onions  and  raisins  fine,  boil  apples,  tomatoes  and  vinegar 
to  a  smooth  pulp;   then  mix  in  seasoning  and  boil  half  an  hour. 

Mrs.  Oke. 

QUEEN  OF  PICKLES.— Two  quarts  of  la'-ge  cucumbers, 
two  quarts  of  onions,  two  quarts  of  cauliflower,  three  green  pep- 
pers. Chop  fine,  cook  until  tender  in  weak  brine.  Then  drain 
and  add  two  quarts  vinegar,  two  cups  sugar,  half  cup  mustard, 
one  tablespoon  of  tumeric,  one  cup  flour. 

JAM. — Two  boxes  cherries,  one  box  red  currants,  one  box 
gooseberries,  one  box  raspberries,  five  pounds  sugar.  Let  stand 
over  night;  boil  down  to  a  jam. 
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CHERRY  CONSERVE —Three  quarts  cherries  or  plums, 
three  oranges,  a  half  pound  raisins.  I^oil  till  soft.  Measure 
cup  for  cup.  When  cooked  add  a  half  pound  walnuts  chopped 
fine.  Mrs.  Edgcombe. 

PEAR  MARMALADE.— Late  keefer  pear  is  best.  Four 
pounds  pears  cut  up,  four  pounds  sugar.  Let  stand  over  night. 
In  morning  boil  one  whole  lemon  till  soft;  then  cut  fine;  add 
half  a  jar  preserved  ginger  and  boil  till  it  jellies. 

Mrs.  Ferguson. 

PEACH  AND  ORANGE  CONSERVE.— One  quart 
peaches,  pulp  of  three  oranges,  rind  of  one  orange,  three-quarters 
pound  sugar  to  one  pound  fruit.    Boil  fifteen  minutes. 

Mrs.  J.  W.  P.  Jones. 

TOMATO  MARMALADE —Five  pounds  ripe  tomatoes, 
five  pounds  granulated  sugar,  juice  of  three  oranges,  juice  of 
two  lemons.  Peel  and  cut  tomatoes  in  pieces;  cook  tomatoes 
fifteen  minutes;  add  sugar  and  fruit  juice;  cook  until  thick. 
Add  rind  of  oranges  if  desired.  Mrs.  Roe. 

SWEET  CUCUMBER  PICKLES.— Take  any  quantity  of 
cucumbers;  rub  them  off  and  put  in  brine  for  a  day  or  two. 
Rinse  off  brine  and  cut  them  in  pieces  to  suit.  Put  in  granite 
kettle  and  about  cover  with  vinegar.  Add  white  sugar  to  make 
quite  sweet  and  add  one  package  of  whole  mixed  spices,  a  good 
sized  piece  of  alum  to  harden  and  just  bring  to  a  boil  and  bottle. 

Mrs.  Ferguson. 

GREEN  TOMATO  PICKLES —One  basket  tomatoes, 
one  dozen  onions,  four  quarts  cider  vinegar,  four  pounds  brown 
sugar,  two  tablespoons  mustard,  two  tablespoons  curry  powder, 
one  teaspoon  cloves,  cinnamon  allspice.    Cook  one  hour. 

Miss  Northcott. 

PEPPER  SAUCE. — Twelve  green  peppers  (sweet),  twelve 
red  peppers,  twelve  onions,  one  quart  vinegar,  three  cups  gran- 
ulated sugar,  one  ounce  mustard  seed,  three  tablespoons  salt. 
Chop  fine  and  boil  fifteen  minutes.    Then  bottle  while  hot. 

Miss  Whitfield. 

l\s(^  Stron^^'s  Pure  Flavoring  Extracts. 
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GRAPE  CATSUP. — Five  pounds  grapes,  boiled  and  pressed 
through  colander,  two  and  a  half  pounds  of  sugar,  one  pint 
vinegar,  one  tablespoon  each,  of  cinnamon,  cloves,  allspice  and 
cayenne  pepper  and  half  a  tablespoon  of  salt.  Boil  until  mixture 
thickens.  Miss  Whitfield. 

FRENCH  PICKLES. — Four  quarts  green  tomatoes,  one 
quart  onions,  one  quart  cucumbers,  one  head  cabbage,  one 
cauliflower,  two  heads  celery.  Chop  fine  and  sprinkle  with  one 
small  cup  salt;  stand  twenty-four  hours.  Boil  in  brine  ten 
minutes;  then  drain  well,  pour  off.  Mixture:  Four  tablespoons 
^mustard,  two  cups  sugar,  one  tablespoon  tumeric,  one  cup  flour. 
Mix  with  cold  vinegar  and  stir  into  two  quarts  vinegar.  Cook 
till  thick  enough  to  pour  over  pickle. 

TOMATO  BUTTER.— One  basket  tomatoes,  four  pounds 
yellow  sugar,  one  cup  vinegar,  one  handful  salt.  Boil  two  hours; 
then  add  one  teaspoon  ground  cloves,  one  teaspoon  cinnamon, 
half  a  teaspoon  red  pepper.    Boil  half  an  hour. 

CORN  PICKLE. — One  half  gallon  vinegar,  one  dozen  ears 
corn,  one  head  cabbage,  four  cups  brown  sugar,  six  large  onions, 
three  green  peppers,  three  teaspoons  mustard,  salt  to  taste. 
Chop  cabbage,  onions,  peppers  fine;  put  in  corn  and  boil  five 
minutes.    Seal  while  hot. 

CELERY  RELISH. — One  peck  green  tomatoes,  half  a  peck 
onions,  six  bunches  celery,  two  pounds  brown  sugar,  two  red 
peppers,  one  quart  vinegar,  salt  to  taste.    Boil  three  hours. 

Mrs.  W.  Clarke. 

SPICE  TOMATOES.— Three  and  a  half  pounds  granulated 
sugar,  one  quart  vinegar,  seven  pounds  ripe  tomatoes,  one  ounce 
mace  (ground),  one  ounce  cloves  and  cinnamon  (in  bag).  Cook 
three  hours.  Mrs.  W.  Clark. 

TOMATO  RELISH.— Twelve  tomatoes,  twelve  sour 
apples,  six  onions,  one  quart  vinegar,  three  cups  of  granulated 
sugar,  one  tablespoon  salt,  one  teaspoon  cloves,  ginger,  mustard, 
and  black  pepper.    Chop  all  fine  and  boil  till  thick. 

Mrs.  W.  Clark. 
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CHERRY  OLIVES.— Cut  stems  from  big  red  cherries, 
leaving  a  small  portion  on  the  cherry,  and  carefully  pack  into 
pint  jars.  Add  a  dessertspoon  of  salt  and  half  a  cup  of  white 
wine  vinegar  to  each  jar,  then  fill  up  with  cold  water.  Seal  j?rs 
and  keep  where  you  can  give  it  a  shake  every  few  hours.  No 
corking  required.  In  two  or  three  days  put  away  for  use. 
Delicious  for  salad.  Mrs.  C.  B.  King. 

TOMATO,  CREAM. —Chop  fine  one  dozen  apples,  one 
dozen  tomatoes,  four  large  onions,  one  and  a  half  pounds  brown 
sugar,  one  quart  vinegar,  five  cents'  worth  whole  spice,  one 
tablespoon  salt  and  boil  two  hours.  Mix  a  quarter  pound 
mustard,  a  quarter  teaspoon  cayenne,  a  half  teaspoon  black 
pepper  with  a  little  vinegar.    Add  ten  minutes  before  lifting. 

Mrs.  W.  Clark 

SLICED  CUCUMBER  PICKLE.— Twelve  large  cucum- 
bers, twelve  large  onions.  Peel  and  slice,  then  put  in  salt  for 
two  nights.  Drain,  cover  with  vinegar  and  add  four  cups  of 
sugar.  Mix  with  cold  water  a  half  cup  flour,  one  tablespoon 
tumeric,  ten  small  red  peppers  or  three  large  ones;  cut  fine  two 
tablespoons  celery  and  two  tablespoons  mustard  seed.  Boil  till 
tender,  stirring  frequently.  May  Hookway. 

APPLE  PICKLE — Twelve  large  apples  twelve  large 
onions,  twelve  large  tomatoes.  Cover  with  water,  boil  till  soft, 
strain;  then  add  one  quart  jar  brown  sugar,  one  quart  vinegar, 
three-quarters  of  pound  mustard,  half  teaspoon  red  pepper,  salt 
to  taste.    Boil  five  or  ten  minutes  and  bottle. 

TOMATO  RELISH.— Eighteen  ripe  tomatoes,  skinned  by 
blanching,  then  through  the  food  chopper  (or  mashed  well), 
three  red  peppers,  one  small  onion  (chop  these  two  vegetables 
well  also),  two  cups  granulated  sugar,  one  teaspoon  celery  seed, 
one  teaspoon  ginger,  one  teaspoon  salt  and  two  and  a  half  cups 
vinegar.    Simmer  together  for  two  hours.  Wylie. 

CHILI  SAUCE. — Half  a  basket  of  tomatoes,  six  apples, 
three  cups  sugar,  half  tablespoon  cinnamon,  half  tablespoon 
ginger,  half  pint  vinegar,  one  head  celery,  cut  fine,  three  onions, 
three  red  peppers  or  Chili  peppers.    Boil  until  thick  and  then 
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add  one  ttiblespoon  flour,  one  tablespoon  mustard  blended  with 
vinegar.    Stir  into  mixture  and  boil  five  minutes. 

May  Hookway. 

TOMATO  CATSUP. — One  cup  vinegar,  one  cup  grated 
horseradivsh,  pinch  cayenne  pepper,  half  cup  salt,  two  cups  sugar, 
eight  quarts  tomato  juice.    Boil  till  the  thickness  desired. 

CUCUMBER  SAUCE.— Peel  and  chop  finely  two  or  three 
cucumbers,  chop  one  small  onion,  and  season  with  salt,  pepper 
and  vinegar. 

PEPPER  HASH. — One  dozen  sweet  red  peppers,  one  dozen 
sweet  green  peppers.  Chop  through  chopper  and  pour  boiling 
water  over  them.  Let  stand  five  minutes,  drain;  pour  more 
water  over  and  let  stand  ten  minutes  and  drain.  Add  ten  large 
onions  and  chop  fine,  three  tablespoons  salt,  one  and  a  half  pints 
vinegar,  two  cups  brown  sugar.    Let  come  to  boil  and  seal. 

Mrs.  R.  N.  Slater. 

INDIA  RELISH. — One  dozen  green  corn,  one  large  cab- 
bage, one  large  head  celery,  three  red  peppers,  three  green 
peppers,  one  quart  vinegar,  three  or  four  cups  brown  sugar,  one 
tablespoon  celery  seed,  one  tablespoon  mustard  seed,  two  table- 
spoons salt,  one  tablespoon  mustard,  five  cents  worth  tumeric, 
five  cents  worth  curry  powder.  Cut  corn  from  cob,  put  cabbage, 
celery  and  peppers  through  chopper.  Boil  thirty  minutes  and 
can  hot.  Mrs.  R.  N.  Slater. 

PICKLED  PEACHES. — Wash  and  w^ipe  free  stone  peaches, 
halve  them  and  remove  the  stone,  lay  them  in  brine  for  two  days 
and  in  fresh  water  one.  Stuff  the  peaches  with  a  mixture  of 
grated  horseradish,  mustard  seed,  adding  a  little  celery  seed. 
Tie  the  halves  into  shape  with  soft  thread  or  twine;  pack  in  a 
stone  jar;  pour  spiced  and  sw^eetened  vinegar  over  them  and 
cover  closely.  Scald  vinegar  once  every  two  weeks  for  two 
months,  each  time  drawing  it  off  the  peaches  and  pouring 
over  again  hot.    They  will  be  ready  to  serve  in  four  months. 

Mrs.  A.  Osborne. 


Use  Strong* 's  Pure  Flavoriiijr  Extracts. 


Use  Strong's  Pure  [Baking  Powder. 

128  CANNING  AND  PRESERVING 

PEACH  MARMALADE —Three  large  oranges,  twenty 
peaches.  Put  oranges  through  chopper  and  cook  on  slow  fire 
while  preparing  the  peaches.  Peel  peaches  and  put  through 
chopper;  add  to  oranges;  then  add  sugar  cup  for  cup.  Cook 
twenty  minutes.  Mrs.  Scott. 

QUINCE  RESERVE. — Pare,  core  and  cut  into  quarters, 
boil,  paring  and  cores  in  water  enough  to  cover  them  for  half  an 
hour,  strain;  add  to  quinces  with  more  water  if  necessary,  there 
must  be  sufficient  to  cover  quinces.  Boil  until  tender.  Then 
add  sugar  and  boil  until  of  a  deep  red  color  and  of  sufficient 
thickness.    Equal  weights  of  sugar  and  quinces.       R.  E.  S. 

PINEAPPLE  MARMALADE.— Seven  coarsely  grated 
pineapples,  seven  sour  oranges;  for  each  pint  of  fruit  use  three- 
quarter  pints  of  sugar;  stir  mixture  until  sugar  melts.  Then 
cook  slowly  until  as  thick  as  peach  marmalade.  E.M. 

WHOLE  GREEN  TOMATO  PICKLE.— Five  and  a  half 
quarts  green  tomatoes.  Peel  without  breaking  into  seeds,  boil 
in  salt  and  water  until  tender,  skim  out  and  spread  on  plates; 
stick  three  or  four  cloves  in  each  tomato  and  let  drain  over  night. 
Next  day  boil  four  pounds  brown  sugar,  one  quart  vinegar,  one 
package  stick  cinnamon,  and  pour  over  tomatoes.  Let  stand 
three  days.  Drain  off  syrup,  heat  and  pour  over  tomatoes  again, 
and  let  stand  three  more  days.    Then  heat  both  and  bottle. 

Mrs.  W.  D.  MacGregor. 

PICKLED  BEETS.— Boil  early  beets  tender,  skin  and  fill 
into  jars.  Pour  over  these  (boiling  liquid  made): — One  pint 
vinegar,  one  pint  water,  one  cup  sugar,  one  very  large  onion 
minced,  one-quarter  package  whole  spices.  Boil  thirty  minutes; 
then  pour  over  beets.  E.  M. 

TOMATO  CREAM.— Twelve  large  apples,  twelve  large 
ripe  tomatoes,  twelve  large  onions,  six  red  peppers  (fewer  if  very 
hot.)  Put  through  chopper  and  put  all  together;  then  add  one 
tablespoon  salt,  three  cups  brown  sugar,  two  cups  vinegar,  one 
teaspoon  each  of  mustard,  cinnamon  and  nutmeg.  Cook  for  one 
hour.    Bottle  hot.  Mrs.  W.  D.  MacGregor. 
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RAW  RELISH— Half  a  peck  ripe  tomatoes.  Peel,  chop 
and  drain  well.  One  cup  chopped  celery,  three  onions,  three 
red  peppers,  one  pound  brown  sugar,  one  pint  vinegar,  a  quarter 
cup  salt,  one  ounce  mustard  seed,  nutmeg.  Mix  well ;  no  cooking 
required.  Mrs.  W.  D.  MacGregor. 

SWEET  PICKLE.— (Good)  Make  a  strong  brine,  soak 
small  cucumbers  in  it  two  days,  clear  water  three  days.  Drain 
and  cut  in  chunks;  simmer  in  weak  vinegar  two  hours  (pint  of 
vinegar  to  a  quart  and  a  half  of  water.)  Measure  pickles  before 
cooking.  To  one  gallon  of  pickles  add: — three  pints  of  vinegar, 
four  pounds  brown  sugar,  two  ounces  stick  cinnamon,  two  ounces 
allspice  in  cloth.  Cook  up  vinegar  and  pour  over  pickles;  pour 
off,  reheat  and  pour  over  again.    Then  put  away  from  air. 

Mrs.  C.  E.  White. 

FAVORITE  PICKLE.— One  quart  raw  cabbage  (chopped), 
one  quart  boiled  beets  (chopped),  two  cups  of  granulated  sugar, 
one  tablespoon  salt,  one  teaspoon  pepper,  one  teacup  horseradish 
(ground).    Cover  with  cold  vinegar  and  keep  away  from  air. 

Mrs.  C.  E.  White. 

HANDY  TOMATO  SOUP.— Half  a  bushel  ripe  tomatoes, 
one  large  head  of  celery,  leaves  and  all,  one  large  bunch  of  parsley, 
seven  large  onions,  four  bay  leaves.  Cut  up  and  boil  all  together 
for  one  and  a  half  hours.  Strain  through  colander  and  then 
through  sieve;  add  half  a  pound  of  butter  and  half  a  cup  of  salt, 
one  small  teaspoon  cayenne  pepper,  one  cup  sugar,  one  cup  flour, 
mixed  until  smooth  with  cold  water.  Cook  half  an  hour,  stirring 
often,  and  can  boiling  hot.  When  serving  add  hot  milk  and 
water  to  taste.  Edith  E.  Bowdey. 

CHILI  SAUCE. — Thirty  ripe  tomatoes,  six  pears,  six 
peaches,  six  onions,  three  red  peppers.  Chop  fine  and  boil  two 
hours.  Four  cups  white  sugar,  one  quart  white  vinegar,  fifty- 
four  whole  mixed  spices  tied  in  a  bag.  Mrs.  Hodgins. 

CELERY  SAUCE. — Thirty  ripe  tomatoes,  ten  large  onions, 
tour  or  five  heads  of  celery,  six  red  peppers  (chopped  fine),  two 
pounds  brown  sugar,  five  cups  of  cider  vinegar,  three  tablespoons 
salt.    Boil  nearly  two  hours.  Mrs.  Hodgins. 
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MUSTARD  lUCKLES— Fifty  ^rhcrkins,  one  quart  small 
silver  onions,  one  large  cauliflower.  Put  in  brine  and  let  stand 
twenty-four  hours.  Drain  and  scald  in  two  quarts  cider  vinegar. 
When  it  l)egins  to  boil  add  six  tablespoons  mustard,  six  table- 
spoons flour,  half  ounce  tumeric,  a  half  ounce  celery  seed,  four 
cups  brown  sugar.  Mix  all  with  cold  vinegar  until  smooth; 
after  adding  to  boiling  pickles,  boil  five  minutes. 

Mrs.  Alfred  Morphy. 

SOUTHERN  JAM.— Basket  of  grapes,  three  oranges,  four 
pounds  of  white  sugar,  one  pound  seeded  raisins.  Slip  the  skins 
off  the  grapes,  put  pulp  in  kettle  with  enough  water  to  keep 
from  burning.  A  few  minutes  simmering  will  make  seeds  come 
out  easily.  Put  through  colander  to  remove  seeds;  add  skins 
to  the  pulp,  squeeze  juice  from  oranges  and  put  rind  through 
meat  chopper;  add  raisins  and  sugar.  Mix  all  together  and 
cook  fifteen  minutes.  E.  L.  M. 

CHOW-CHOW  (Uncooked).— One  head  of  cabbage,  a  half 
peck  green  tomatoes,  six  large  green  peppers,  three  onions,  one 
ounce  celery-seed,  one  ounce  whole  cloves,  one  ounce  whole 
black  peppers,  one  ounce  mustard  seed,  vinegar.  Cleanse 
everything  thoroughly  and  remove  the  seeds  from  the  green 
peppers.  Chop  all  fine,  salt  well,  and  let  stand  over  night.  In 
the  morning,  drain  well  and  add  all  the  spices.  Cover  with  cold 
vinegar  and  seal  in  glass-topped  pint  glass  jars.      Mrs.  Coles. 

CUCUMBER  CATSUP  (Uncooked).— One  dozen  large 
cucumbers,  two  medi'um  sized  onions,  two  tablespoons  grated 
horseradish,  one  tablespoon  sugar,  half  teaspoon  cayenne  pepper, 
one  teaspoon  salt,  half  teaspoon  white  pepper,  vinegar.  Pare 
good-sized  green  cucumbers,  remove  seeds  and  grate  fine.  Add 
grated  onions,  horseradish,  sugar  and  spices,  and  cover  with  cold 
vinegar.    Put  in  glass  bottles  or  glass  jars  and  seal. 

Mrs.  Coles. 

CHILI  SAUCE. — Eighteen  ripe  tomatoes,  three  green 
peppers,  three  white  onions,  one  cup  sugar,  one  teaspoon  ground 
cinnamon,  four  teaspoons  salt,  two  and  a  half  cups  vinegar,  one 
teaspoon  ground  allspice,  one  teaspoon  ground  cloves.    To  the 
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peeled  tomatoes  add  the  chopped  peppers  (without  seeds)  and 
the  onions  grated  fine.  Put  in  a  preserving  kettle  with  remaining 
ingredients,  bring  slowly  to  boiling  point  and  cook  until  thick. 
If  you  have  a  stove  or  fireless  cooker  let  the  sauce  cook  gently 
in  this  all  day.  Mrs.  Coles. 

PEPPER  SAUCE. — Twelve  green  peppers,  twelve  red 
peppers  (sweet),  twelve  onions,  one  quart  vinegar,  three  cups 
granulated  sugar,  one  ounce  mustard  seed,  three  tablespoons 
salt.  Chop  fine  and  boil  fifteen  minutes.  Then  bottle  while 
hot.  Mrs.  Kay. 

GRAPE  CATSUP. — Five  pounds  of  grapes  boiled  and 
pressed  through  a  colander,  two  and  a  half  pounds  of  sugar,  one 
pint  of  vinegar,  one  tablespoon  each  of  cinnamon,  cloves,  allspice 
and  cayenne  pepper  and  half  a  tablespoon  of  salt.  Boil  until  the 
catsup  is  rather  thick.  Mrs.  Kay. 

CUCUMBER  RELISH.— Twelve  large  ripe  tomatoes, 
twelve  large  onions,  chopped  separately  and  sprinkled  with  salt 
over  night.  Drain  in  the  morning.  Two  tablespoons  mustard, 
one  and  a  half  tablespoons  curry  powder,  one  tablespoon  ground 
spice,  one  large  tablespoon  flour,  a  few  stalks  celery,  one  quart 
white  wine  vinegar.  Mix  mustard,  curry  powder,  spice  and 
flour  in  a  little  vinegar.    Boil  fifteen  or  twenty  minutes. 

Mrs.  Bell. 

RELISH. — One  quart  raw  cabbage  (chopped),  one  quart 
boiled  beets  (chopped  fine),  two  cups  sugar,  one  tablespoon  salt, 
one  teaspoon  pepper,  a  quarter  teaspoon  red  pepper,  one  teacup 
grated  horseradish.  Cover  with  cold  vinegar  and  keep  from  the 
air.  Mrs.  Bell. 

WATERFORD  SAUCE.— Twenty-four  ripe  tomatoes,  four 
onions,  four  green  peppers  or  one  teaspoon  cayenne  pepper,  four 
tablespoons  sugar,  one  tablespoon  salt,  one  pint  vinegar.  Cook 
tomatoes  and  onions  and  put  through  colander,  add  other 
ingredients  and  boil  three  or  four  hours. 

Mrs.  Alfred  Morphy. 
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TOMATO  RELISH —Drain  over  night  with  salt  one  peck 
of  tomatoes;  then  add  two  cups  of  uncooked  celery,  four  large 
onions,  two  peppers  (cut  fine),  three  cups  of  sugar,  two  ounces 
mustard  seed,  one  quart  of  good  vinegar.  Put  in  sealers  without 
cooking.  Mrs.  McLeod. 

GREEN  TOMATO  PICKLE  OR  PICCALILLI.— One 
peck  of  green  tomatoes,  four  small  onions,  two  green  peppers 
(with  seeds  removed),  one  cup  salt.  Chop  the  vegetables, 
sprinkle  over  them  the  salt,  let  stand  over  night.  In  the  morning 
drain;  then  add  to  two  quarts  of  vinegar  one  pound  brown  sugar 
and  one  package  mixed  whole  spices  from  which  the  peppers  are 
removed.  The  spices  should  be  tied  in  cheesecloth  bags  and 
removed  before  canning.  Cook  the  picalilli  slowly  until  very 
tender.  E.  M.  M, 

SMALL  CUCUMBER  PICKLES.— Three  hundred  cucum- 
bers, one  cup  salt,  two  sticks  cinnamon,  water,  cider  vinegar, 
two  cups  sugar,  one  tablespoon  cloves  (whole),  one  tablespoon 
allspice  (whole),  three  bay  leaves.  Choose  very  small,  fresh 
green  cucumbers.  Wash  them  carefully  and  put  into  a 
deep  dish.  Cover  with  cold  water  and  add  the  salt.  Let  them 
stand  over  night  and  in  the  morning  drain  and  dry  them  carefully 
with  a  towel.  Put  in  a  deep  preserving  kettle  and  add  alternately 
a  cup  of  cider  vinegar  and  a  cup  of  water  until  cucumbers  are 
just  covered.  Add  sugar,  spices  and  bay  leaves  and  let  all  cook 
long  enough  to  steam  through.  Keep  turning  them  till  taken 
off.    Put  in  glass  jars  while  hot  and  vseal  so  they  are  air  tight. 

E.    M.  M. 

FINE  MUSTARD  PICKLES.— Twenty-four  green  cucum- 
bers, six  green  peppers,  three  heads  cauliflower,  one  quart  small 
white  onions,  two  quarts  green  tomatoes,  three  quarts  vinegar, 
one  ounce  celery  seed,  one  cup  flour,  four  cups  sugar,  half  pound 
ground  mustard,  half  ounce  tumeric,  three  cups  salt.  Wash  and 
prepare  the  vegetables.  Cut  cucumbers,  tomatoes  and  cauli- 
flower in  small  pieces.  Chop  onions  and  peppers  (without 
seeds)  together.  Put  them  all  together  and  let  stand  all  night 
in  the  salt,  mixed  with  a  very  little  water.  In  the  morning 
scald  in  the  same  water,  then  drain  and  throw  water  away.  Mix 
the  celery  seed,  flour,  sugar,  mustard  and  tumeric  together  and 
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slowly  stir  in  one  quart  of  the  vinegar.  Put  the  rest  of  the 
vinegar  on  the  stove  until  it  is  scalding  hot;  then  pour  the  first 
vinegar  mixture  in  slowly,  stirring  constantly  to  keep  it  from 
sticking.  After  boiling  a  few  minutes  pour  over  the  chopped 
pickles.    Mix  well  and  put  in  jars.  E.  M.  M. 


CANDIES 


FRUIT  CANDIES.— Slightly  warm  any  fruit  jelly  or  thick 
preserve,  then  add  confectioner's  sugar,  stirring  with  a  spoon. 
Cream,  adding  sugar  till  it  is  the  consistency  of  fondant.  Take 
pieces  the  size  of  a  small  hickory  nut,  roll  into  tiny  balls  between 
the  palms;  then  flatten  into  wafers.  Place  on  waxed  paper. 
Next  day  dip  into  melted  dipping  chocolate  and  place  on  waxed 
paper  till  firm.    Easy  to  make  and  delicious.   Mrs.  C.  B.  King. 

DIVINITY  FUDGE.— Part  A:— Boil  half  a  cup  of  white 
sugar,  with  water  to  dissolve,  until  it  will  thread,  then  pour  over 
the  beaten  whites  of  three  eggs.  Part  B: — Three  cups  white 
sugar,  one  cup  glucose,  one  cup  water.  Boil  till  it  will  form  a 
hard  ball  in  water  and  will  ring  against  the  side  of  the  cup.  Pour 
over  part  A  very  slowly,  beating  constantly.  Beat  till  cool; 
then  add  nuts,  candied  cherries  or  citron  and  flavoring.  Pour 
in  buttered  mold.  Mrs.  C.  B.  King. 

FONDANT  FOR  CANDY.— One  cup  granulated  sugar, 
quarter  cup  water,  quarter  teaspoon  cream  of  tartar,  flavoring. 
Stir  over  fire  until  sugar  is  dissolved.  Boil  without  stirring  until 
it  hairs  from  spoon.  Then  set  to  cool  to  about  blood  heat,  stir 
until  stiff"  and  knead  with  the  hands  until  smooth.  This  fondant 
is  a  foundation  for  any  cream  candy.  Mrs.  Ferguson. 
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DIVINITY  FUDGE.— Half  cup  granulated  sugar,  half  cup 
cold  water,  quarter  cup  golden  corn  syrup.  Boil  the  above  for 
twenty  minutes,  until  it  shreds.  White  of  one  egg  beaten  stiff. 
Pour  syrup  into  white  of  beaten  egg  and  add  chopped  nuts  if 
desired.  Mrs.  E,  Ram. 

SEA  FOAM  CANDY. — Three  cups  brown  sugar,  one  and  a 
half  cups  water.  Boil  until  it  strings.  Beat  w^hites  of  two  eggs 
stiff  and  then  add  syrup  slowly.  Beat  until  cool,  and  drop  in 
small  balls  on  buttered  plates.  Mrs.  J.  W.  P.  Jones. 

UNIVERSITY  FUDGE.— Three  cups  granulated  sugar, 
two  squares  cooking  chocolate,  one  cup  milk,  two  tablespoons 
butter,  one  teaspoon  vanilla.  Cook  together  sugar,  milk  and 
chocolate  until  a  little  dropped  into  cold  water  becomes  firrri,  add 
butter  and  flavoring  and  beat  until  almost  cold;  then  turn  in 
buttered  pans.  Using  cream  instead  of  milk  makes  it  much 
richer.  Mrs.  R.  N.  Slater. 

BUTTERCUPS. — Two  cups  molasses,  threc-cjuarter  cuj) 
water,  two  cups  granulated  sugar,  one  level  teaspoon  cream 
tartar,  choi)pe(l  nuts,  raisins,  figs  or  dates  or  a  mixture  of  these. 
Cook  molasses,  sugar,  water  and  cream  of  tartar  together  to  the 
soft  ball  stage.  Turn  in  buttered  slab  or  platter  and  when  cool 
enough  to  handle  pull  until  while  and  liglit,  spread  a  la\^^r  of  this 
on  slab  or  platter  and  o\er  it  place  a  layer  of  the  fruit  and  mil 
mixture.  Cover  with  more  of  plain  caiuh'  and  then  cut  slrijis 
in  individual  portions,  using  scissors  buttered. 

Mrs.  R.  N.  Slater. 
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DRAPERIES 

The  new  enlarged 
Drapery  Department 
carries  one  of  the  finest 
assorted  stocks  of  mod- 
ern drapery  merchan- 
dise that  is  shown  in 
Western  Ontario.  The 
prices  are  extremely 
moderate. 

RUGS 

Domestic  and  Im- 
ported Rugs  in  the 
greatest  variety  of 
qualities  and  sizes  are 
shown  on  one  entire 
floor.  They  are  priced 
just  a  little  lower  than 
elsewhere. 

Our  Mogal  Oriental 
Rugs  are  imported  di- 
rect from  the  Orient 
and  sold  in  London 
only  at  wholesale  prices. 

FURNITURE 

For  over  30  years  this  store  has  sold  all  the  different  classes  of  Furniture  at 
honestly  lower  prices  and  now  our  stock  is  twice  as  large  as  it  was  in  any  year  in 
the  store's  history. 


WHERE  YOU  SAVE  MONEY 


King  St. 


London 
Ont. 

A.  Talbot  &  Co.,  London 


